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A DIET ENRICHED IN STEARIC ACID PROTECTS AGAINST THE 
PROGRESSION OF TYPE 2 DIABETES IN LEPTIN RECEPTOR DEFICIENT MICE 
(DB/DB) 
Dietary saturated fat intake contributes to diabetes and cardiovascular disease, as shown 
in numerous animal and human studies. However, the hypothesis that stearic acid, a 
saturated fat, has beneficial effects on these conditions has not been adequately tested.  
Leptin receptor deficient mice (db/db) and wild-type mice were fed either chow or a high 
fat diet enriched in either stearic acid or oleic acid for ten weeks. The progression of 
diabetes was evaluated with blood glucose, insulin, and metabolic parameter 
measurements. At the conclusion of the study, pancreatic islet organization was 
examined, and blood, liver and feces were assayed for fatty acid content.  
The stearic acid enriched diet prevented increases in blood glucose levels independently 
of weight loss in db/db mice compared to an oleic acid or chow diet. Diabetic mice fed 
stearic acid maintained insulin responsiveness and pancreatic islet organization compared 
to the db/db mice fed chow and oleic diets. The islet organization of the stearic acid fed 
mice did not change over the course of the study and was similar to that of wild-type 
mice fed the same diet. Conversely, diabetic mice fed oleic acid and chow diets had 
decreased insulin responsiveness and disorganized islets. Stearic acid fed db/db mice had 
high fecal fat content and caloric intake calculations indicated low absorption of this fat.  
Switching to stearic acid after prolonged hyperglycemia had a rescue effect on blood 
glucose levels. After feeding diabetic and wild-type mice standard chow diets for 6, 8, 
and 10 weeks to establish hyperglycemia, mice switched to a high fat diet enriched in 
stearic acid, but not one enriched in oleic acid diet, had significant reductions in blood 
glucose levels. 
The ability of a stearic acid enriched high fat diet to slow the progression of diabetes and 
reverse hyperglycemia in db/db mice argues that risks and benefits of fats in the diet 
depend on the chemical structure, rather than the chemical class, of fats ingested. The 
beneficial effect of stearic acid appears to be associated with a decreased absorption of 
dietary fat. 
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Chapter 1: Background 
1.1 Diabetes and obesity 
 Diabetes is a widespread disease affecting an estimated 23 million Americans, 
and according to the American Diabetes Association, only two thirds of these cases have 
been diagnosed (66). The majority of cases of diabetes are type 2 diabetes. Additionally, 
type 2 diabetes is now a worldwide disease. The World Health Organization estimated 
135 million people worldwide have diabetes in 2000, and the number of people with 
diabetes has been projected to reach over 300 million worldwide in the next ten years 
(105). The majority of new cases of type 2 diabetes will be in developing countries, and 
these new cases will double the current incidence of the disease (4). 
 The increased incidence of type 2 diabetes in developing countries begs the 
question, what is contributing to the onset of type 2 diabetes? One of the leading risk 
factors for developing type 2 diabetes is obesity. Similar to the increased incidence of 
diabetes, the incidence of obesity is also dramatically increasing. From 1976 to 1994, 
obesity in the United States has increased 8% and statistical projections predict future 
increases (19, 62). These increases align with the increased incidence of type 2 diabetes. 
Startlingly, the rate of obesity development is not greatest in adults; rather, children and 
adolescence have experienced the greatest rate of obesity development. Nearly 17% of 
U.S. children are obese and that figure has tripled since 1980 (84, 141). Globally, nearly 
1.5 billion adults and over 40 million children are overweight or obese, as reported by the 
World Health Organization in 2008 (19). In the United States, over one-third of the adult 
population is obese (62). Additionally, approximately 190,000 Americans under the age 
of 20 have been diagnosed with type 2 diabetes and that number continues to increase. 
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Therefore, there is an urgent need for research in dietary contributions and modifications 
to halt the progression of, and lower the incidence of, type 2 diabetes worldwide.  
1.2 Diet impact on diabetes 
 In an effort to reduce the risk of developing type 2 diabetes, many dietary 
recommendations have been made. Dietary components, such as carbohydrates, proteins 
and fats, have all been adjusted in an effort to lower blood glucose levels. The 
components of the diet, especially the amounts and types of fat, are major contributors to 
obesity and diabetes. However, a major problem still remains: overconsumption of 
nutrients leads to the development of obesity and type 2 diabetes. Americans are 
practiced in over-nutrition, too many calories and too much of each nutrient, 
carbohydrate, protein and fat. An average American man requires approximately 2000 
calories a day to maintain normal weight and function (46). However, consuming over 
2000 calories is more common than not, leading to weight gain and obesity. Additionally, 
these dietary calculations have not been adjusted for changes in energy expenditure (18). 
Most Americans are not expending 2000 calories per day and therefore should be 
consuming less than 2000 calories (152).  
Dietary interventions have been employed throughout type 2 diabetes treatment 
history. In early diabetes research, the removal of carbohydrates from the diet was 
thought to help control blood glucose levels (87, 93, 133, 159). While this does tend to be 
effective for a brief time, the frank removal of a nutrient group is not sustainable. With 
glycemic index monitoring, different types of carbohydrates have been shown to affect 
blood glucose levels differently. On the basis of these observations, adjusting the diet to 
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incorporate more of the carbohydrates that do not adversely affect blood glucose levels 
has been promoted (159).  
In the low glycemic index diets, such as the Zone and South Beach diets, 
carbohydrates are ranked according to their capability to increase blood glucose levels on 
a scale of 1-100 with 100 being the glucose reference point (133, 159). Low glycemic 
carbohydrates are more slowly absorbed so as to minimize blood glucose spikes. A few 
examples of low glycemic foods are whole grains, fruits and legumes; however, some 
low glycemic foods such as candy bars with nuts are not healthy (133). Though these 
foods contain low glycemic loads, they may also contain more fat. Additionally, the 
major outcome of these diets is not necessarily lower blood glucose, but a weight 
reduction by removing excess calories from the diet (59).  
 The Atkins diet has exploited the differential energy utilizations of protein and fat 
for weight loss. The Atkins diet is a low carbohydrate, high protein, moderate fat diet that 
has been beneficial in promoting weight loss (1, 2, 107, 113, 145, 153). Dietary 
components have different energy content. While carbohydrates, in the form of glucose, 
are the preferred energy source of our bodies, more energy can be extracted from proteins 
and fats than from carbohydrates. However, this increase energy extraction comes at a 
price. More energy is required for the metabolism of proteins and fats than for 
carbohydrate metabolism. The Atkins diet prescribes an elimination of carbohydrates 
from the diet while increasing protein intake regardless of fat content (168). The 
elimination of carbohydrates removes the preferred and efficient fuel source from the 
body. Metabolism of proteins and fats essentially burns more energy and is much slower 
than carbohydrate metabolism thus resulting in rapid weight loss. However, this diet has 
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some drawbacks. Low carbohydrate/high protein diets like the Atkins diet require the 
adoption of special precautions because of increased risk of raising plasma cholesterol 
levels (8). Additionally, the body as a system cannot be maintained on this limited diet. 
Most often, protein and fat are over consumed and converted to fat, thereby increasing 
body mass and defeating the ability of the diet to control blood glucose levels.  
Diets such as the Atkins diet and the Mediterranean diet are utilized to lower 
blood glucose levels and body mass. The Mediterranean diet is a low fat, high fiber diet 
that has a low glycemic load and is rich in unsaturated fat. It promotes decreased insulin 
resistance and weight, both of which contribute to lower risk of developing type 2 
diabetes and cardiovascular disease (144). The Mediterranean diet gained popularity after 
several observational studies concluded that the incidences of diabetes and coronary heart 
disease are lowest in Mediterranean countries (103).  The Mediterranean diet is high in 
unsaturated fat, indicating that, in addition to the amount of fat consumed in the diet, the 
kind of fat consumed may be important.  
 A reoccurring theme throughout the literature is that the normal, healthy diet 
should principally contain unsaturated fats with low amounts of saturated fats and no 
trans fats (16, 17, 24, 34, 60, 67, 73, 76, 81, 82, 87, 104, 111, 124, 127, 135, 146, 151, 
156, 165, 177). The recommended decrease in fat intake is beneficial in treating both 
obesity and type 2 diabetes by promoting weight loss. On average, a 7% or greater 
reduction in weight while on a fat or calorie restricted diet has been shown to decrease 
overall body mass and reduce diabetic symptoms, such as insulin resistance (6). The 
dietary modifications suggested by both the American Diabetes Association and the 
World Health Organization are increased dietary fiber and decreased overall fat intake, 
 
5 
especially minimizing saturated and trans fat intake (122). The overconsumption of 
dietary fats is a major risk factor in developing obesity and obesity-related diseases such 
as type 2 diabetes.  
 The current dietary treatments for type 2 diabetes, including the Atkins, 
Mediterranean, and South Beach diets, have depended upon elimination of a nutrient 
group and focused on decreasing body mass to reduce blood glucose and halt the 
progression of type 2 diabetes. However, these high failure rates and short lifespan of 
these diets makes them poor permanent solutions for the treatment of type 2 diabetes. A 
more focused approach by closely examining the differential effects of fats in the diet 
might be more effective in minimizing type 2 diabetes and its physiological 
consequences.  
1.3 Dietary Fat 
Dietary fats can be classified as either saturated, unsaturated, or trans depending 
on the types, placement, and origination of carbon-carbon bonds in the fatty acids 
(Figure 1.3.1). In saturated fats, each carbon is fully saturated with hydrogen and 
therefore the carbons have only single bonds between them (92). Unsaturated fats have at 
least one double bond and are named by the placement of the double bond (63). Trans 
fats, which rarely occur in nature, are unsaturated fats where the carbon chains extend off 
of the opposite sides of the double bond. Trans fats, were developed as a butter 
alternative in response to population growth, widespread use of refrigeration, and 
decreased butter supply (112). All classes of fats can vary in chain length, and this 
variation in chain length also alters the metabolism of fats. Long fatty acids require 
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additional cleavage steps, decarboxylation, to convert each long fatty acid into acetyl 
groups that enter the Krebs cycle during metabolism (176). 
Many studies investigating the effects of dietary fat are not diet studies at all but 
instead are biochemical studies in cultured cell models (54, 111, 125, 142, 148, 151). 
Culturing cells in specific concentrations of dietary fat cannot hope to provide an 
accurate picture of how the body handles (metabolism and absorption) fat. These studies 
only tell us how the cells tolerate the concentration of fat in the culture media. The 
amount of fat added to the culture media may not be an accurate representation of the 
amount of fatty acid that is actually bathing the cells after absorption and metabolism of 
the fat.  
  This dissertation examines two dietary fats typically found in the American diet: 
stearic acid, a saturated fat, and oleic acid, a mono-unsaturated fat and their effects on 
blood glucose levels in a diabetic mouse model. The major flaw in the thought that the 
saturation of fat can predict the incidence of cardiovascular disease is that not all fats 
have been thoroughly investigated for their metabolic properties. Lumping a group of fats 
together based on the results given by one or two fats is not a valid venture. This 
dissertation examines the nutritional and metabolic differences between stearic acid, a 
saturated fat, and oleic acid, an unsaturated fat in diabetic and wild-type mice.  
Studies of saturated fats have concluded that saturated fats increase the risk for 
cardiovascular disease, increase plasma cholesterol levels, and promote insulin resistance 
(74, 86, 162). Studies of unsaturated fats have found that unsaturated fat decreases risk 
for cardiovascular disease and; decreases cholesterol levels only if included in a low fat 
diet regimen (9, 23, 71). However, insulin resistance and blood glucose levels are 
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unchanged if they are included in a high fat diet, typical of the American diet (98, 174). 
The lack of concrete mechanistic and long-term nutritional studies on the effects of 
individual fatty acids in the diets of healthy subjects fuels the good versus bad fat debate. 
This study investigated the differential effects of one saturated fat, stearic acid, and one 
unsaturated fat, oleic acid, on the progression of type 2 diabetes. 
1.3.1 Saturated fat  
Estimates of the total content of saturated fat in the typical American diet varies 
from as high as 25% to as low as 12% of the total calories coming from saturated fat (10, 
16, 21). In the third National Health and Nutrition examination Survey, the average 
saturated fat content in the diet was assessed at only 12% (5).  The current National 
Research Council recommendation for saturated fat consumption is 10% or less of the 
total daily caloric intake (76, 114, 177). The progressive elimination of dietary saturated 
fat has driven the commercial use of hydrogenation of unsaturated fats to provide an 
easier and more stable cooking alternative to butter.  
The lack of scientific and mechanistic understanding of the detrimental effects of 
saturated fat on plasma lipoprotein levels makes it possible that broad generalizations 
about this fat class are premature and unwarranted. Saturated fats have been labeled as 
‘bad fats’ because of their association with increasing overall plasma lipoprotein levels 
(21, 37, 47, 48, 110, 132, 134). Therefore, only saturated fats that deleteriously effect 
plasma cholesterol levels have been extensively studied. The most studied dietary 
saturated fat is palmitic acid. However, other saturated fats have beneficial effects on 
plasma cholesterol levels. One of the beneficial saturated fats is stearic acid (15, 140).  
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1.3.2 Stearic acid 
The U.S. Beef and Cattle Industry reports that beef is one of the dietary protein 
staples in the U.S., with over 25 billion pounds of beef consumed every year (47, 96, 
134). Stearic acid constitutes roughly 25% of the total saturated fat consumed by 
Americans and is found in highest abundance in red meat, coconut oil, and cocoa butter 
(40, 47). Although stearic acid is one of the major fats in the American diet, few studies 
have examined the effects of stearic acid on the progression of obesity and obesity related 
diseases such as type 2 diabetes or the effects of dietary stearic acid on blood glucose 
levels, insulin sensitivity or glucose tolerance. Since stearic acid has been categorically 
classified as one of the detrimental fats along with all other saturated fats, it is not 
included in most dietary studies even though it is a major fat in the American diet (119, 
171). This lack of research and the categorization of fats have left saturated fat relatively 
unexplored in terms of metabolic effects and therefore open to misinterpretation, 
especially in dietary recommendations for treatment of disease. 
Since the consumption of dietary saturated fat is linked with cardiovascular 
incidences, many studies have evaluated the effect of stearic acid on plasma lipoproteins. 
The majority of these studies have found that stearic acid is beneficial in lowering total 
LDL cholesterol levels, but HDL and total cholesterol levels are elevated (53, 75). A few 
studies have found that stearic acid does not alter the plasma cholesterol profile (37, 110). 
A few other studies show that stearic acid lowers total cholesterol as well as LDL levels 
(42, 158). These results are contradictory to the current thought that all saturated fats 
should be avoided due to the increased total plasma cholesterol effect some saturated fats 
have shown. Consequently, stearic acid is considered to be a neutral or inert fat unlike 
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most other saturated fats (21, 72, 75, 158). The neutral or beneficial effects of stearic acid 
on plasma cholesterol levels are an indicator that stearic acid is not like most saturated 
fats and may have additional beneficial effects that can be used to treat type 2 diabetes. 
Stearic acid could be used as a dietary treatment for type 2 diabetes without the concern 
of harmful cardiovascular effects since stearic acid has neutral effects on plasma 
lipoproteins. 
1.3.3 Unsaturated fat 
Another category of dietary fats is unsaturated fat. These fats have a least one 
double carbon-carbon bond in the chain. Unsaturated fats have been promoted as ‘good 
fats’ because they lower LDL and increase HDL levels when compared to the effects of 
saturated fats (27). They have usurped many saturated fats in the diet as a preventative 
measure against diabetes and cardiovascular disease because of these plasma lipoprotein 
effects.  
Though unsaturated fats are all promoted as healthy fats, there are inconsistencies 
and contradictions in this branch of fats as well. In diabetes research, mono-unsaturated 
omega-9 and the poly-unsaturated omega-6 fats have been reported to be both beneficial 
and detrimental for insulin resistance (3, 14, 113, 116).  
Some unsaturated fats are also linked to plaque formation, a similar observation 
as in saturated fats. Poly-unsaturated fats have also been shown to accumulate in arteries 
and form atherosclerotic plaques (60). Conversely, unsaturated fats called omega-3 fatty 
acids, found in cold-water fish such as salmon and herring, are positively associated with 
reductions in atherosclerotic plaque formations and reductions in plasma cholesterol. In 
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diabetes, these fats are linked to reversing insulin resistance. However, like many other 
fatty acids, the mechanism of action is unknown.  
It is interesting that in both classes of fats there are contradictions amongst the 
members of each class. Some saturated fats, like stearic acid have no negative effects on 
insulin or plasma lipoproteins, and some unsaturated fats, like the polyunsaturated fats, 
have no positive effects on insulin resistance or plasma lipoprotein levels.  
1.3.4 Oleic acid 
 One dietary recommendation prescribed to type 2 diabetics is the Mediterranean 
diet, a moderate fat diet (~20% kcal from fat) enriched in fruits, legumes and olive oil, 
which provides the major fat in the diet. The major fatty acid component of olive oil is 
oleic acid, the unsaturated fat that health professionals have recommended to be in the 
diet.  Oleic acid is a mono-unsaturated dietary fat that is, like stearic acid, 18-carbons in 
length with one double bond at the ninth carbon.  Oleic acid has been reported to 
decrease insulin resistance (16).  
Additionally, oleic acid has been shown to decrease total plasma cholesterol and 
low density lipoprotein (LDL) levels while increasing high density lipoprotein (HDL) 
levels (111). There has been no association between oleic acid and poor fatty acid 
absorption from the gut. The absorption of oleic acid is comparable to the absorption of 
palmitic acid, perhaps the most studied dietary fat (64). This positive effect on plasma 
lipoproteins has caused nutritionist and patient care specialists to recommend the use of 
oleic acid as a dietary mechanism to control or lower blood glucose levels.  
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1.4 Animal models of type 2 diabetes 
 The experimental limitations of human studies make appropriate animal models a 
valuable tool in identifying mechanisms of type 2 diabetes progression. Moreover, animal 
models are useful for developing and testing new treatments of human disease. An ideal 
model of type 2 diabetes is one in which the physiological aspects of human type 2 
diabetes can be easily and efficiently reproduced.   
 The db/db mouse model is an attractive model for type 2 diabetes because the 
human disease can be easily and efficiently reproduced in this mouse. Hummel et al (88) 
first described the db/db mouse in 1966 as a model for type 2 diabetes. In this mouse 
model, a leptin receptor defect results in a truncated form of the leptin receptor protein 
(88). This truncated leptin receptor results in a hyperphagic and obese mouse, similar to 
human type 2 diabetes, that decreases active receptor formation, decreases ligand 
binding, and decreases receptor activation (115). This truncated leptin receptor is also 
found in humans,  and though it is not the cause of the majority of diabetic cases, serves 
as an efficient, malleable model of human type 2 diabetes (61). 
Leptin is an adipocyte secreted protein that regulates satiety in the hypothalamus 
of the brain. After a meal, leptin is secreted from the adipocytes and feeds back onto the 
satiety pathway stopping the urge to eat. Without leptin, the negative feedback system is 
lost, and the animal eats insatiably and gains weight. 
Type 2 diabetes progresses quickly in the db/db mouse model. As early as ten 
days of age, db/db mice have increased insulin secretion and moderate hyperglycemia.  
Plasma insulin levels continue to increase for three months as beta cell mass increases in 
an attempt to compensate for the increased severity of hyperglycemia (61). A drop in 
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insulin to near normal levels may occur after three months of age as the beta cells begin 
to atrophy and die (61). Plasma glucose levels increase to over 400 mg/dl, a level that is 
maintained throughout the lifespan of the mouse leading to an abbreviated lifespan 
compared to the wild-type mouse (38).  
1.5 Statement of Research 
 Overconsumption of the diet is widespread and leads to obesity and type 2 
diabetes. High dietary fat is one of major contributors to obesity and type 2 diabetes. 
Some nutritional interventions have aimed at decreasing carbohydrate and fat content in 
the diet in an effort to lower body mass and blood glucose levels. However, the success 
rate and longevity of these diets are low. Previous nutritional studies have shown that 
saturated fat increases the risk for cardiovascular disease as well as type 2 diabetes and 
additionally have shown that low fat diets enriched in unsaturated fats, such as oleic acid, 
could improve insulin resistance, lower body mass and blood glucose levels. The current 
American Diabetes Association recommendations of a low fat diet containing mostly 
unsaturated fats and exclude most saturated and all trans fats. These past studies have 
done little to examine the effects of individual fatty acids on weight and blood glucose 
levels. 
The human diet is composed of a mixture of fats making it challenging to draw 
conclusions about the impact of any particular fatty acid on the progression of disease 
states such as diabetes.  Therefore, more studies are necessary to evaluate the effects of 
specific fatty acids, such as stearic and oleic acids, on diabetes and heart disease. Most of 
what is known about the functions of fatty acids is fragmented and biased by the 
assumptions made within the experimental investigations in which the fatty acids were 
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studied. This bias is particularly true for studies of the saturated fatty acids, most of 
which have been examined solely for their tendency to alter lipoprotein metabolism and 
to influence the concentrations of lipoproteins that carry cholesterol in blood. 
 Stearic acid is one of the three most common saturated fats in the diet, 
constituting roughly 25% of the total saturated fat consumed by Americans. It is found in 
highest abundance in red meat, coconut oil and cocoa butter (40, 47). Since stearic acid 
has been categorically classified as one of the detrimental fats, few studies have 
examined the specific effects of stearic acid on blood glucose levels or insulin sensitivity 
(55, 123). In cardiovascular research, stearic acid has no effect on plasma cholesterol 
levels (75). Consequently, stearic acid is considered to be a neutral or inert fat, unlike 
most other saturated fats (21, 72, 75, 158).  
 For this study, high fat diets were designed to mimic Western diets that typically 
contain at least 35% of their caloric value from fat; the experimental diets contained 40% 
of the total kilocalories from fat. For each experimental diet, the majority of the fat 
content was either in the form of stearic acid (85% of total fat) or oleic acid (67% of total 
fat). These diets were fed to db/db mice and wild-type mice for ten weeks.  
Aim 1: Determine if a high fat diet enriched in stearic acid slows the progression of 
type 2 diabetes in diabetic (db/db) mice. High fat diets enriched in saturated fat have 
been labeled as detrimental to overall health and allegedly linked to elevated incidence of 
cardiovascular events. However, the saturated fat stearic acid has no effect on plasma 
cholesterol levels unlike the saturated fat palmitic acid, which increases LDL cholesterol. 
If stearic acid has beneficial effects on type 2 diabetes, it could be included in the diet 
without detrimental cardiovascular effects.  
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Aim 2: Determine the appropriate dietary dose to get a beneficial effect of decreased 
blood glucose from stearic acid in db/db mice. A high-fat diet has clinical 
complications other than type 2 diabetes, such as cardiovascular disease and obesity. 
While the high fat diet enriched in stearic acid may have beneficial effects, it is unlikely 
that nutritionists and patient care specialists will recommend a high fat diet to patients. 
Additionally, the U.S. Department of Agriculture recommends a diet containing less than 
30% fat. Therefore, lowering the fat content in the diet to 17% of the total kilocalories 
from fat may be a more viable and attractive dietary intervention for the treatment of type 
2 diabetes.  I created and tested a moderate fat diet enriched in stearic acid in order to 
evaluate the if stearic acid in a moderate fat diet had the same beneficial effects on blood 
glucose levels as the high fat diet enriched in stearic acid.   
Aim 3: Determine if a high fat diet enriched in stearic acid will lower blood glucose 
levels in diabetic mice with prolonged and untreated hyperglycemia. In humans, 
diabetes is not treated until after clinical symptoms, such as hyperglycemia, have been 
present, sometimes for years; therefore, the ability to rescue the normal blood glucose 









Figure 1.3.1: Typical Dietary Fat Models.  
A. Stearic acid is an eighteen carbon saturated fat that is most abundant in red meat and 
chocolate. B. Oleic acid is an eighteen carbon unsaturated fat found in olive oil. C. Trans 
fats can be long or short chained unsaturated fats where hydrogens bound to the carbons 
at the double bond extend from the same side of the double bond. Red spheres are 
oxygen. 
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Chapter 2: A High Fat Diet Enriched in Stearic Acid Slows the Progression of Type 
2 Diabetes in db/db Mice 
 
2.1 Introduction 
A diet high in fat contributes to the progression of type 2 diabetes (24, 137, 151). 
Most diabetic nutritional studies have focused on general classes of dietary fat, saturated 
versus unsaturated, but have left any differential effects of individual fatty acids 
relatively unexplored (135, 142, 151). Previous studies reported that low fat diets 
enriched in unsaturated fats have beneficial effects on insulin sensitivity and glucose 
tolerance, but diets enriched in saturated fats have detrimental effects on insulin 
sensitivity and glucose tolerance (50, 54, 171). In contrast, all high-fat diets, other than n-
3 fatty acids, reportedly led to insulin resistance (165). These data suggest that the effects 
of dietary fats on the progression of type 2 diabetes can be predicted simply from the 
degree of saturation of ingested fat.  
 In cardiovascular research, individual fats have been studied for their effects on 
cholesterol profile and progression of cardiovascular disease. Saturated fats have, in fact, 
been labeled as ‘bad fats’ because of their association with increasing overall cholesterol 
and LDL levels (21, 37, 47, 48, 110, 132, 134). Conversely, unsaturated fats have been 
promoted as ‘good fats’ because they lower LDL and increase HDL levels when 
compared to the effects of saturated fats. They have usurped many saturated fats in the 
diet as a preventative measure against diabetes and cardiovascular disease. In particular, 
oleic acid, an 18-carbon mono-unsaturated fatty acid, lowers LDL and raises HDL levels 
when compared to the saturated fats palmitic acid and myristic acid (16). In the Western 
diet, at least 35% of the calories are from fat. The American Heart Association 
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recommends no more than 30% of calories be from fat in the diet (108). Given that 
positive orosensory feedback of dietary fat consumption works against efforts to reduce 
fat consumption, identifying specific fats that are inert or even beneficial in terms of type 
2 diabetes and cardiovascular disease would offer promising alternatives for nutritional 
intervention (39).   
  Stearic acid is one of the three most common saturated fats in the diet, 
constituting roughly 25% of the total saturated fat consumed by Americans.  It is found in 
highest abundance in red meat, coconut oil and cocoa butter (40, 47). Since stearic acid 
has been categorically classified as one of the detrimental fats, few studies have 
examined the effects of stearic acid on blood glucose levels or insulin sensitivity (55, 
123). In cardiovascular research, stearic acid has no effect on plasma cholesterol levels 
(75). Consequently, stearic acid is considered to be a neutral or inert fat, unlike most 
other saturated fats (21, 72, 75, 158). In this study I hypothesize that the 18-carbon 
saturated fat, stearic acid, has beneficial effects on the progression of diabetes. 
For this study, high fat diets were designed to mimic Western diets; the diets 
contained 40% of the total kilocalories from fat. The majority of the fat content was 
either in the form of stearic acid (85% of total fat) or oleic acid (67% of total fat). These 
diets were fed to db/db mice and wild-type mice for ten weeks. Db/db mice fed a high fat 
diet enriched in stearic acid had lower blood glucose levels than db/db mice fed either the 
high fat diet enriched in oleic acid or the standard chow diet. These effects on glucose 
were independent of weight loss. Instead, the stearic acid diet was associated with 
reduced fat absorption and as a consequence metabolic switches from fat to protein and 
carbohydrates for calories and energy derivation. 
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2.2 Materials and Methods 
2.2.1 Animals 





/J (db/db, n=105) mice were purchased from The Jackson 
Laboratory (Bar Harbor, Maine) at four weeks of age.  Upon receipt they were acclimated 
for one week to baseline conditions of a 12-hr light/dark cycle at 25°C on an ad libitum 
diet of commercially available rodent chow diet (2018 Teklad Global 18% Protein 
Rodent Diet; Harlan Laboratories, Madison, Wisconsin). At five weeks of age, I weighed 
the mice, gave each an ear tag, drew blood for a baseline blood glucose measurement, 
and randomly assigned each mouse to a diet group (n=5 mice per group per genotype). 
The diets were the baseline chow diet and two experimental diets (40% kcal stearic acid 
diet Harlan Teklad TD.04096, 40% kcal oleic acid diet TD.09055). Mice were fed ad 
libitum for 10 weeks. Metabolic measurements were performed every two weeks through 
the duration of the study (Figure 2.2.1). About one year later a second cohort of mice 
(n=10 animals per diet per genotype) was treated identically and used to make additional 
metabolic and food consumption measurements. Weight, blood glucose and insulin 
tolerance measurements were made only at the start of the diet and at the endpoint in this 
cohort of animals. A rescue study was designed with aged WT (n=16) and db/db mice 
(n=16) in a third, and final cohort. These mice were purchased from The Jackson 
Laboratory at 5 weeks of age and fed chow diet until 10 weeks of age. The mice were 
then switched to 40% stearic diet (n=8 per genotype) or 40% oleic diet (n=8 per diet 
group) and fed ad libitum for 6 weeks. Blood glucose, insulin tolerance and weight were 
measured at the start of diet and after 6 weeks on diet. Animal care and housing were 
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conducted according to the NIH Guide for the Care and Use of Laboratory Animals. All 
experiments were approved by the Institutional Animal Care and Use Committee at the 
University of Kentucky. 
2.2.2 Diets 
Tables 2.1, and 2.2 display the nutritional value and composition of each diet 
used in this study. The stearic and oleic acid diets used in this study contained similar 
percentages of protein and carbohydrate whereas chow diet contained slightly more of 
total kcal from protein and 60% total kcal from carbohydrates. The fat content of each 
diet was unique.  The experimental diets were custom made by Harlan Teklad using a 
modified TD.03459 diet. A Harlan Teklad nutritionist calculated all dietary nutritional 
values. 
2.2.3 Food Consumption 
Study diet (200g) was placed into the food manger of each cage. The remaining 
food was measured and replaced every 48 hours. Food consumption was calculated from 
the starting food and remaining food weights. Caloric and fat intakes were calculated 
from food intake data and caloric and fat values of specific diet. In a second study, 
metabolic monitoring cages were used to measure food consumption from a hanging food 
cage over a two-day period. 
2.2.4 Glucose Measurements and Insulin Tolerance Test 
 Insulin tolerance tests (ITT) were performed in the first cohort of mice every two 
weeks on five mice per diet group per genotype. Mice were weighed and then fasted for 
four hours in a clean cage prior to testing. Fasting blood glucose was measured by tail 
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prick just prior to insulin injection and at the times indicated in “Results” using a 
commercially available glucometer and test strips (One Touch Ultra Glucose Monitoring 
Kit, Lifescan, Milpitas, California). Mice were injected (i.p.) with human insulin (0.2U/g) 
(Lilly, Indianapolis, Indiana).  
2.2.5 Insulin ELISA 
 Blood collected from fasted animals (4 hour fast) was allowed to clot for 20 
minutes in a vacutainer, and then centrifuged at 1500 X g for 10 minutes to isolate serum. 
Serum was then snap-frozen and stored at -80C until analyzed. Plasma insulin levels 
were measured using a commercially available mouse/rat insulin ELISA kit (Millipore, 
Billerica, MA) and reported in ng/mL.  
2.2.6 Body Composition 
 Body composition, including fat mass and lean mass, was determined using 
EchoMRI Quantitative Magnetic Resonance Body Composition Analyzer (Echo Medical 
Systems, Houston, Texas) on conscious mice (n=5 per diet per genotype).  Conscious 
mice were placed into the measuring tube and the tube placed into the EchoMRI 
machine. The EchoMRI uses the distinctions in NMR amplitude signals of various tissues 
to determine mass of muscle, fat and body fluids. 
2.2.7 Oxygen Consumption 
 Five mice per diet group per genotype were acclimated to the oxygen 
consumption chambers for 30 minutes prior to indirect calorimetry measurements. 
Metabolic rate was indirectly determined using weight, temperature and oxygen 
consumption. Conscious mice were weighed and placed in oxygen consumption 
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chambers. Room air was pumped into and out of the chambers and analyzed for oxygen 
and carbon dioxide content (mL/hr) using a CWE metabolic monitoring system and 
software (CWE, Allentown, Pennsylvania). Oxygen consumption was then computed 
from these measurements using the equation  ̇O2/weight (mL/g/hr) .   
 In a separate experiment, five db/db mice per diet group from the second cohort 
were acclimated in individual indirect calorimetry monitoring cages (TSE Labmaster 
Metabolism Research Platform, Midland, Michigan) with free access to experimental diet 
and water for three days during week ten of the diet study. After the acclimation period, 
complete metabolic data including activity level, food consumption, and water 
consumption were collected for 48 hours. From these measurements, activity levels 
during the mouse active period (18:00-06:00) were isolated to make resting metabolic 
rate calculations using the formula (160): 
     
(      
       (     )
                      
) (      
       (    )
                
)
    
 
2.2.8 Immunohistochemistry 
 After all measurements were made, all animals in each group of mice (five mice 
per group per genotype; Figure 2.2.1) were anesthetized (3% isoflurane), euthanized by 
thoracotomy, and blood was collected by heart puncture.  Note, therefore, that an 
individual group was tested every two weeks of the study. Animal tissues were perfused 
with 10ml PBS (pH7.4) followed by perfusion fixation with 10mL of formalin (4% 
paraformaldehyde). Tissues were harvested, placed in formalin overnight at 4⁰C, and 
embedded in paraffin wax. Sections (5µm thickness) of each tissue were cut using a 
microtome and placed on PermaFrost glass slides. Sections were then de-paraffinized and 
used for immunohistochemistry. The following primary antibodies were used for insulin 
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and glucagon staining: guinea pig polyclonal anti-human insulin (1:50) and rabbit anti-
glucagon (1:250). The secondary antibodies were Cy3 donkey anti-guinea pig (1µg/ml) 
and Cy5 goat anti-rabbit (1µg/ml). All antibodies were purchased from Jackson Immuno 
Research (West Grove, Pennsylvania). Slides were processed for microscopy and images 
were taken at 20X magnification (Nikon Eclipse-Ti microscope, Melville, New York). 
The exposure time for anti-insulin was 300ms and for anti-glucagon was 3secs. Nikon 
NES Elements software was used to process images. Islet area was calculated by tracing 
the outline of each islet using the NES Elements software. For cell density calculations, 
cells with positive DAPI staining were counted as viable cells. Insulin-positive cells 
where counted as beta cells and glucagon-positive cells were counted as alpha cells. Cell 
density (total cell density, beta cell density, and alpha cell density) was calculated as total 
number of positive staining cells/area of the islet (m
2
). Alpha to beta cell ratio was 
calculated by total positive alpha cells/total positive beta cells per islet. Alpha cell 
migration was calculated by measuring the distance from the alpha cell to the outer edge 
of the islet and normalized to the length of the radius (using the geometric center of the 
islet section) passing through each cell.  
2.2.9 Gas Chromatography/Mass Spectrometry 
 Tissue, serum, and feces were collected post-mortem every two weeks during the 
study. Total fatty acids were extracted from 100mg of samples using Folch method. 
Extractions were then analyzed using GC/MS. Briefly, a 1 µl sample was injected into 
the gas chromatography system (model 6890GC G2579A system; Agilent, Palo Alto, 
California) equipped with a column (J&W DB5HT capillary columns, Agilent 
Technologies) and a flame ionization detector. An Agilent 5973 network mass selective 
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detector was used to identify target peaks of individual fatty acids. First, the corrected 
peak area of the FA of interest in the sample was calculated by multiplying by the ratio of 
peak area of the internal standard in standard set and the peak area of the internal 
standard in the sample and then multiplying by the ratio of the internal standard 
concentration in standard set and sample. Second, the concentration of the FA of interest 
was calculated by multiplying the corrected area of the interest peak by the ratio of the 
interest FA in the standard and in the sample. The two-step formula used is below.  
        (
             
           
)  (
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   denotes the peak area of the fatty acid of interest in the sample. The area of the peak is 
corrected for sample variation and      denotes the corrected peak area of the fatty acid of 
interest in the sample.               and             represent the area of the internal 
standard in the standard solution and in the sample. Next, the sample concentration was 
calculated. 
            (
              
           
) 
2.2.10 Data Analysis 
 Values are depicted as mean + standard error and considered significant if p < 
0.05. Data were statistically analyzed using two-way ANOVA with Bonferroni correction 
or one-way ANOVA with Dunnett’s post hoc test to identify which means differed using 
GraphPad Prism 5.01 for Windows (GraphPad Software, San Diego, California). NIS-





2.3.1. A high fat diet enriched in stearic acid limits the progression of hyperglycemia 
in db/db mice. 
Fasting blood glucose levels were determined at the initiation of high fat diet 
feeding (week 0 baseline) and every two weeks during the ten week study for both WT 
and db/db mice. Data shown in Figure 2.3.1A are for baseline and measurements taken 
after 10 weeks on diet. For WT mice on chow or oleic acid diet the blood glucose levels 
did not change throughout the study. In contrast, WT mice fed stearic acid diet had 
significantly decreased fasting blood glucose beginning at two weeks on diet (not shown, 
Figure 2.3.1A). The baseline glucose levels for db/db mice were about two-fold higher 
than WT mice, as expected (38). Groups of db/db mice fed chow or oleic acid 
approximately doubled their blood glucose levels in ten weeks. In marked contrast, db/db 
mice fed stearic acid did not have an increase in blood glucose levels. 
 This experiment was repeated with a second cohort of animals. After ten weeks 
on diet, wild-type and db/db mice fed a high fat diet enriched in stearic acid had 
significantly lower blood glucose levels than the corresponding chow fed or oleic acid 
fed mice (Figure 2.3.1B). The db/db animal fed stearic acid also had blood glucose levels 
significantly lower than their baseline measurements. The db/db mice fed chow and a 
high fat diet enriched in oleic acid had significant increases in blood glucose from 
baseline measurements after 10weeks on diet.  
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2.3.2. Mice fed a high fat diet enriched in stearic acid have lower blood glucose after 
only two weeks on diet.  
After only 2 weeks on the high fat diet enriched in stearic acid, the db/db mice fed 
this diet had lower blood glucose levels than the db/db mice fed either oleic or chow diets 
(Figure 2.3.2). Decreases in blood glucose after diet intervention usually correspond to a 
decrease in body weight as well (45, 58, 101, 117, 129). This quick response to the diet 
has been reported in other diet interventions and may be explained by the gut flora 
adjusting to the new diet (32, 43, 78). The db/db mice on the stearic acid diet had an 
initial and abrupt decrease in blood glucose after 2 weeks on diet. However, the db/db 
mice fed stearic acid diet had slow and steady increases in blood glucose starting after 4 
weeks on diet.  
2.3.3. Body compositions of mice after 10 weeks on diets. 
 In diabetic models, low blood glucose levels are usually linked to decreases in 
weight (41, 59, 83). However, the first cohort of diabetic mice placed on high fat diets, 
gained weight over the ten week study (Figure 2.3.3A). The db/db mice fed oleic acid 
gained significantly more fat mass than the other db/db mice (Figure 2.3.3C) with no 
significant changes in lean mass (Figure 2.3.3B). WT mice fed chow diet gained lean 
mass from baseline (Figure 2.3.3B) while those fed oleic diet gained fat mass from 
baseline (Figure 2.3.3C). Importantly, db/db mice fed stearic acid also gained weight 
over the 10 week study; therefore, their decreased blood glucose levels were not caused 
by weight loss. Recall that db/db mice fed the stearic acid diet had lower glucose levels 
than mice fed the oleic acid diet. These mice also maintained a stable weight over the 
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course of the experiment (Figure 2.3.3D), confirming that the effects of stearic acid on 
blood glucose levels are not dependent on weight loss or gain. 
2.3.4. A high fat diet enriched in stearic acid does not promote weight loss in db/db 
mice. 
Normal diet interventions in diabetic models typically use weight loss as a guide 
of diet performance. Large weight loss usually corresponds to a decrease in blood glucose 
levels and an overall improvement in health. Interestingly, in this diet study, the db/db 
mice that were fed a high fat diet enriched in oleic acid, an unsaturated fat, gained a 
significant amount of weight over the course of the diet study as did the db/db mice fed 
chow diet (Figure 2.3.4). The db/db mice fed the oleic acid diet gained a significant 
amount of weight from baseline (start of the diet). Even more interestingly, the db/db 
mice fed a high fat diet enriched in stearic acid, a saturated fat, did not gain a significant 
amount of weight over the course of the ten week diet study. These mice did weigh more 
than their wild-type counterparts indicating that they were still obese mice; however, 
unlike the db/db mice fed high fat diet enriched in oleic acid, the stearic acid fed mice 
were able to maintain a consistent weight for the duration of the study, with one 
exception: the db/db mice fed stearic acid did experience an initial weight loss after 4 
weeks on diet, but all mice regained the lost weight and more, becoming 
indistinguishable in weight from mice fed chow and oleic acid diets.   
2.3.5. Diabetic mice fed a high fat diet enriched in stearic acid had lower metabolic 
rates than chow fed diabetic mice. 
Increases in resting metabolic rate or in activity could result in lower blood 
glucose levels without concomitant weight loss. To assess these alternate explanations, I 
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used indirect calorimetry cages and calculated resting metabolic rate from the oxygen 
consumption and activity measurements of db/db mice after 10 weeks. Db/db mice fed 
oleic acid diet had resting metabolic rates no different than chow fed db/db mice and 
significantly higher than stearic acid fed db/db mice (Figure 2.3.5). In fact, the db/db 
mice fed stearic acid had lower resting metabolic rate than both the oleic and chow fed 
db/db groups. That is, stearic acid did not increase resting metabolic rate in db/db mice, 
but instead lowered the resting metabolic rate of these mice. Therefore, stearic acid did 
not affect the blood glucose levels of these mice by increasing the metabolic rate. 
2.3.6. Stearic acid fed db/db mice had no differences in activity level compared to 
chow fed animals.  
 Since db/db mice fed stearic acid had lower metabolic rates than the db/db mice 
fed chow and oleic acid diets, I examined the activity level, one of the variables in 
metabolic rate, from the stearic acid fed mice while in the calorimetric cages. I found that 
the activity levels of db/db mice fed the stearic acid diet did not differ from those of the 
db/db mice fed the chow and oleic acid diets (Figure 2.3.6). Therefore, decreased activity 
was not the explanation for the lower metabolic rate seen in the db/db mice fed a high fat 
diet enriched in stearic acid.   
2.3.7. Mice fed a high fat diet enriched in stearic acid consumed less food than chow 
or oleic acid diet groups. 
Another factor that could affect blood glucose is reduction in food consumption 
compared to baseline or across dietary groups. Interestingly, db/db mice fed the high fat 
diet enriched in stearic acid consumed less food than db/db mice fed either chow or oleic 
acid-enriched diet (Figure 2.3.7). Although the db/db mice fed the stearic acid diet 
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consumed less food, the amount consumed was sufficient to maintain their weight 
equivalent to wild-type mice. These data suggest that even though calories consumed 
were sufficient to maintain a normal weight, db/db mice must have consumed less fat. 
2.3.8. db/db mice absorb dietary stearic acid poorly. 
Another means by which stearic acid might contribute to reduced fat load is if 
stearic acid were poorly absorbed from the gut as compared to other fats. I therefore 
examined the fatty acids excreted in the feces. Db/db mice fed the stearic acid-enriched 
diet excreted substantial amounts of stearic acid in the feces while mice fed oleic acid did 
not show increased excretion of oleic or stearic acid in the feces (Figure 2.3.8). Unlike 
oleic acid, the stearic acid was poorly absorbed by the mice. These findings argue that 
mice fed the stearic acid diet not only ingested fewer calories but also obtained a lower 
percentage of calories from fat than mice fed the other diets.  
2.3.9. A high fat diet enriched in stearic acid does not cause an increase in fat 
accumulation in the liver. 
Given that less fat was absorbed from the stearic acid diet, then these mice should 
show less accumulation of fatty acid in the liver, a major site of fatty acid accumulation 
in diabetic mice. The db/db mice, regardless of diet, had greater accumulation of fatty 
acid in the liver than wild-type mice (p<0.05, n=5 per diet group per genotype), as has 
been previously documented for db/db mice (147). However significant additional fatty 
acid accumulation in the liver over the 10 week study only occurred in db/db mice fed 
oleic acid, and only oleic acid, not stearic acid, increased in the livers of these mice 
(Figure 3.3.9). A diet enriched in stearic acid did not contribute to an excess 
accumulation of fat in the liver which is consistent with the observation that these mice 
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had lower absorption of dietary stearic acid from the gut than db/db mice fed either the 
chow or oleic diets.   
2.3.10. A high fat diet enriched in stearic acid did not diminish insulin 
responsiveness. 
A reduction of fat absorption and lower blood glucose may also indicate improved 
insulin tolerance. Diets rich in unsaturated fat, especially oleic acid, and low fat diets 
decrease insulin resistance in db/db mice (16, 136, 154, 163, 170). After 10 weeks on 
diet, WT mice had no change from baseline in insulin response (Figure 2.3.10A and C). 
Though db/db mice fed stearic acid diet seemed to have insulin tolerance similar to 
baseline (Figure 2.3.10B), when plotted as a percent of fasting blood glucose 
measurement, the effect was not maintained (Figure 2.3.10D). Similarly, no change in 
insulin tolerance was observed in mice fed the chow and the oleic acid diets.  
2.3.11. A high fat diet enriched in stearic acid did not alter plasma insulin content. 
Since db/db mice fed a high fat diet enriched in stearic acid did not have 
decreased insulin sensitivity, I hypothesized that the pancreatic islet organization in these 
animals would be normal. Moreover, these animals should be spared from any pancreatic 
apoptosis that has been associated with the progression of type 2 diabetes (34, 35, 57, 
127). As predicted, I observed no differences in plasma insulin levels in any of the diet 
groups after ten weeks on diet (Figure 2.3.11). These findings argue that pancreatic islets 
in the mice fed stearic acid diet would be spared the apoptotic loss of beta cells and the 
subsequent disorganization that normally accompanies the progression of type 2 diabetes 
in this model (34, 57, 127).  
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2.3.12. A high fat diet enriched in stearic acid protected the pancreatic islets of 
db/db mice from disorganization. 
Pancreatic islets of WT mice appeared normal after 10 weeks on high fat diets 
(Figure 2.3.12 A, C, E, G). In contrast, db/db mice fed the chow and oleic acid diets for 
ten weeks had evidence of islet disorganization (Figure 2.3.12 B, D, F, H). Specifically, 
the alpha cells, which normally lie in the outer ring of the islet, invaded the inner mass of 
the islets. Additionally, the islets’ cores had more areas devoid of insulin and/or glucagon 
staining, consistent with the beginnings of β cell loss that is characteristic of advanced 
type 2 diabetes (99, 118). In contrast, db/db mice fed stearic acid diet for ten weeks had 
normal islet organization. Beta cell to alpha cell ratio was maintained in the db/db mice 
fed stearic acid but was disrupted in the db/db mice fed chow and oleic acid diets (Figure 
2.3.12 C).  
2.4. Discussion 
Our results indicate that mice fed a high fat diet enriched in stearic acid had lower 
blood glucose levels and normal appearing pancreatic islets compared to mice fed other 
diets. These effects were not dependent on weight loss or altered resting metabolic rate. 
Instead, the beneficial effects of stearic acid were associated with poor absorption of 
stearic acid from the gut. That these mice were able to increase or maintain body weight 
argues that the mice must have increased utilization of the other energy sources in the 
diet, carbohydrates and proteins. More broadly, the benefits of a diet in which the fat 
content is primarily stearic acid, a saturated fat, argue that expecting all saturated fats in 
the diet to have the same effects is not justified. Similarly, the detrimental effects of the 
oleic acid-enriched diet which I have documented argue that overconsumption of this 
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unsaturated fat, whose consumption has been promoted due to benefits for cardiac health, 
elevates risk of diabetes.  
 Several animal studies have shown that stearic acid has lower absorption from the 
gut than other fats (25, 91, 134), yet another study found no differences (20). The 
resolution of these conflicting data is the mode of fat delivery; only when liquid fat diets 
were delivered orally or by infusion was absorption of stearic acid comparable to other 
fats. I used stearic acid in its natural solid fat form in our diet. To maximize the 
translatability of this study, I chose a normal oral delivery route involving stearic acid-
enriched food pellets.  
 Human dietary studies with stearic acid have resulted in a wide range of 
absorption values. These discrepancies may be due to the amount and type of stearic acid 
in the diet, the length of the study, and the method used to detect absorption. In a recent 
study, Baer and colleagues (10) reported lower absorption of stearic acid as compared to 
palmitic acid and myristic acid by examination of fecal fatty acid content after feeding 
diet for two weeks. This study, similar to our study, included mixed fat diets with higher 
percentages of experimental fats and followed male participants over time to allow for 
adjustments to the diet. Conversely, Bonanome and Grundy (22) evaluated fatty acid 
incorporation into chylomicrons after one fatty  meal and found no difference in stearic 
acid incorporation into chylomicrons as compared to palmitic acid. This snapshot, while 
useful for determining effects of stearic acid in plasma lipid profile, does not offer insight 
into long-term weight maintenance and glucose homeostasis. My study offers a new 
perspective on dietary fat intake and the progression of diabetes by using a long-term diet 
scheme and additional measures of metabolic parameters. 
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 In this study, I found that mice fed a diet enriched in stearic acid had decreased 
food consumption. This decrease in food consumed may be due to the poor palatability of 
stearic acid in mice. Most fat in food is in the form of triglycerides. However in this diet 
study, we enriched the stearic acid diet with pure stearic acid, a free fatty acid. Fat 
palatability is linked to the ability of the fatty acid to activate fatty acid receptors, CD36 
and GPR120, on tongue (65, 68, 102) . Saturated fats have a low affinity for these fatty 
acid receptors therefore the food enriched in saturated fat would be unpalatable to the 
mice (85, 130). Previous studies have shown that the palatability of fatty acids differs, 
and mice prefer unsaturated long-chain fatty acids over saturated long-chain fatty acids 
(155, 175). Additionally, high concentrations of fatty acids do not occur naturally in any 
food; therefore mice never experience them. This is not to say the same system is not 
present it humans. However, humans are exposed to higher concentrations of fatty acids 
in foods than mice and may utilize more than tongue fatty acid receptors to determine 
palatability. Therefore, a high fat diet enriched in stearic acid, though causes a decrease 
in food consumption in mice, may not have the same orosensory effects in humans. 
 The ability of the stearic acid-enriched diet to slow, and even reverse, diabetic 
symptoms is similar to some more extreme diets. Fat and caloric restriction diets have 
been reported to lower blood glucose levels and improve insulin response in humans with 
type 2 diabetes. These interventions have worked by lowering the overall caloric content 
and glycemic load of the diet (49, 73, 76, 81-83, 94, 116, 126, 131, 149, 156, 161, 172). 
This similarity in outcomes lends additional support to the conclusion, driven by my 
evidence of poor absorption of stearic acid, that the stearic acid-enriched diet was 
effective for the same reason: shifting caloric utilization away from fats to carbohydrates 
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and proteins. However, the stearic acid diet achieved the same blood glucose lowering 
effect without having to restrict calories available to the mice. Neither did it force the 
mice to lose weight, a property unlike dietary modifications currently used for treating 
type 2 diabetes consists (3, 12). My data argue that weight loss is not the exclusive key to 
blood glucose management, but that a nutrient shift from fat to carbohydrates and 
proteins in the diet slows the progression of type 2 diabetes in the absence of weight loss. 
 As the data have demonstrated, the existing generalizations about saturated and 
unsaturated fats in the diet are not appropriate. I found that the effects of stearic acid 
greatly differ from those palmitic acid and myristic acid, more widely studied saturated 
fats. Consumption of a diet rich in stearic acid slowed the progression of type 2 diabetes. 
Conversely, consumption of palmitic acid and myristic acid has been shown to impair 
insulin sensitivity (139, 150). Similar differences among saturated fats are found in 
studies of cardiovascular disease. Palmitic acid, the most abundant saturated fatty acid  in 
the diet, detrimentally increases total plasma cholesterol levels (166), but myristic acid, a 
less common dietary saturated fat, beneficially raises HDL cholesterol (55, 121). Stearic 
acid is dissimilar from both of these saturated fats; it does not alter plasma cholesterol 
levels (21, 37, 91, 110).  
 Generalizations about unsaturated fats may also be inappropriate. Unsaturated fats 
have been promoted in the diet to replace saturated fats. However, if direct substitution is 
not accompanied by a reduction in overall fat intake, the overconsumption of these 
‘good’ fats may contribute to obesity and type 2 diabetes. I found that a high fat diet that 
consists mainly of oleic acid was not beneficial for lowering elevated blood glucose 
levels or decreasing weight in the obese mice. In fact, this mono-unsaturated fat enriched 
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diet accelerated the progression of diabetic symptoms in db/db mice. Our data argue that 
although unsaturated fats have benefits for cardiovascular health, their overconsumption 
may increase risk for type 2 diabetes. 
In a diabetic mouse model, a high fat diet enriched in stearic acid prevented an 
increase in blood glucose and maintained pancreatic islet organization independent of 
weight loss. These effects were associated with poor stearic acid absorption. Overall our 
data suggest that the benefits conferred from the stearic acid may have resulted in 
enhanced metabolic utilization of dietary carbohydrates and proteins instead of fat. 
Additionally, our data suggest that current dietary stands and generalizations about fat 




Table 2.1: Dietary Compositions 
 
Catalog Number Protein Carbohydrate Fat 
Chow TD. 2918 18.80 53.80 17.0 
40% kcal Stearic Acid TD. 04096 17.80 42.20 40.0 










Diet Chow Stearic Acid Oleic Acid 
% kcal from Fat 17.00 40.00 41.00 
 
% Stearic acid in fat 2.60 86.00 2.00 
% Oleic acid in fat 22.50 <1.00 64.00 

























































































END: 14 weeks euthanize remaining mice each group 24 wks all 



















































































END: 14 weeks euthanize remaining mice each group 24 wks all 











Figure 2.2.1: Experimental design for 40% high fat diet study. A total of 190 mice, 
95 wild-type mice and 95 diabetic (db/db) mice were used in these experiments. Mice 
were acclimated one week prior to the start of experimental diets and measurements. 
After the acclimation, five mice per genotype were measured for baseline (before diet 
initiation) control measurements and then euthanized for tissue processing. The 
remaining mice were assigned a diet group. Thirty mice of each genotype were assigned 
to the chow group, 30 were placed in the high fat diet enriched in stearic acid group, and 
the remaining 30 mice were placed in the high fat diet enriched in oleic acid diet group. 
After starting the diet, five mice per diet group per genotype were used for measurements 
and then euthanized for tissue collection every two weeks for the duration of the study 






Figure 2.3.1: The high fat diet enriched in stearic acid diet prevents an increase in 
fasting blood glucose in db/db mice. Five-week-old WT and db/db male mice were fed 
chow, stearic acid diet or oleic acid diet for 10 weeks.  Fasting blood glucose 
measurements were taken, using commercially available glucometer and tail prick 
methods. A: Fasting blood glucose levels of mice at baseline (0 weeks on diet) and after 
10 weeks on diet. * p<0.05, *** p<0.001. n = 5 mice per group per genotype. B: Fasting 
blood glucose levels of mice at baseline and after 10 weeks on diet, second cohort of 




Figure 2.3.2: db/db mice fed a high fat diet enriched in stearic acid had blood 
glucose levels similar to WT mice after 2 weeks on diet. db/db mice fed a high fat diet 
enriched in stearic acid had lower blood glucose after 2 weeks of diet administration (red 
tracing) than the db/db mice fed a high fat diet enriched in oleic acid and normal chow 
diet. Stearic acid fed db/db mice had blood glucose levels only slightly higher than any of 




Figure 2.3.3: db/db mice fed a high fat diet enriched in stearic acid do not lose 
weight.  Weight, lean mass, and fat mass were measured using EchoMRI for all mice in 
the study after ten weeks on diet. A: WT and db/db body mass. db/db 10 week Oleic Acid 
significantly greater than all other diet groups. B: WT and db/db lean mass. C: WT and 
db/db fat mass. D: WT and db/db weight after 10 weeks on diet, second cohort of 




Figure 2.3.4: A diet enriched in stearic acid promoted an early weight loss that was 
recovered by end of study. Db/db mice fed a high fat diet enriched in stearic acid had an 
initial decline in weight after 2 weeks on diet. After 4 weeks on diet, the mice gained 
weight and were no different in weight than their oleic acid or chow fed counterparts by 




Figure 2.3.5: db/db mice on the high fat diet enriched in stearic acid have lower 
metabolic rates. Resting metabolic rate was calculated from activity level and oxygen 
consumption measurements in metabolic monitoring cages. Db/db mice on stearic acid 
diet had significantly lower resting metabolic rate than db/db mice on chow and oleic 
acid diets after 10 weeks on diet. * p<0.05, ** p<0.01, *** p<0.001. n=2 mice in chow 






Figure 2.3.6: Stearic acid fed db/db mice showed no difference in activity level as 
compared to other diet groups. Activity data from calorimetry cages show no 






Figure 2.3.7: db/db mice fed a high fat diet enriched in stearic acid consumed less 
food.  Wild-type mice had no significant difference in food consumption over the course 
of the diet study. Db/db mice fed a high fat diet enriched in stearic acid consumed 
significantly less food over the course of the ten week diet study as compared to chow or 




Figure 2.3.8: Dietary stearic acid causes an increase in fecal stearic acid excretion.  
Both WT and db/db mice fed a high fat diet enriched in stearic acid had increases in fecal 
excretion of stearic acid. Feces were collected from the mouse cages. Only the major 
dietary fatty acids are shown. Fecal fatty acid excretion at 10 weeks on diet from both 
WT and db/db mice in all three diet groups. ** p<0.01 stearic acid compared to all other 





Figure 2.3.9: A high fat diet enriched in stearic acid does not cause accumulation of 
stearic acid in the liver.  Fatty acid amounts in liver determined by GC/MS of livers 
from WT (A) and db/db mice (B). Note difference in ordinate scale in panel A and B. * 





Figure 2.3.10: A stearic acid diet does not alter insulin sensitivity from baseline in 
db/db mice. Insulin tolerance test was performed on WT (A) and db/db (B) mice. Open 
triangle represents baseline; filled circle represents chow diet; open square represents 
stearic acid diet; filled triangle represents oleic acid diet. * p < 0.05 db/db mice time 0 
stearic vs. time 0 baseline, chow, and oleic diet; n=5 mice. C: WT mice percent fasting 





Figure 2.3.11: Dietary stearic acid did not alter plasma insulin concentrations. 
Plasma insulin concentrations were unchanged from baseline in both WT and db/db mice 
fed the experimental diets. Though the db/db mice fed the 40% high fat diet enriched in 
stearic acid tended to have elevated plasma insulin compared to mice fed chow or oleic 




Figure 2.3.12: Stearic acid enriched diet preserves pancreatic islet organization. 
Representative images of WT and db/db pancreatic islets before and after diet 
intervention. Baseline (A and B), 10 week chow diet (C and D), 10 week stearic acid diet 







Figure 2.3.13: A diet enriched in stearic acid preserves pancreatic islet area, total 
cell density, beta cell density, alpha cell density, and maintains beta cell mass. WT 
and db/db quantifications of pancreatic islet histology. Total islet area (A). Total cell 
density in islets (B). Beta cell density (C). Alpha cell density (D). Alpha cell to beta cell 
ratio in islets (E). Location of alpha cells in islet as measured by percent of the islet 
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Chapter 3: Stearic acid effects on the progression of type 2 diabetes in a moderate 
fat diet in the diabetic mouse model. 
3.1 Introduction 
High fat diets are linked to diseases such as cardiovascular disease and type 2 
diabetes; and, lowering the fat content of the diet offers beneficial results in slowing 
disease progression. Most Western diets contain at least 36% fat; however, the USDA 
currently recommends dietary fat content to be much lower, about 20% of the daily 
intake. Therefore, a moderate fat diet (17% kcal) may be a viable and attractive dietary 
option for the treatment of type 2 diabetes and more closely align with the current USDA 
and AHA recommendations than the 40% high fat diets. Therefore, decreasing the overall 
fat content in the diet will be more fitting to these current dietary guidelines.  
Encouraged by the positive results from the 40% kcal stearic acid enriched high 
fat diet study, I hypothesized that a moderate fat diet (17% kcal from fat) enriched in 
stearic acid may offer the same protection against the progression of type 2 diabetes 
while more closely aligning with the current dietary recommendations. Wild-type and 
diabetic mice were fed moderate fat diets for ten weeks and were assessed for progression 
of type 2 diabetes during the study.  
 Diabetic mice fed a moderate fat diet (17% fat) enriched in stearic acid were not 
protected from the progression of type 2 diabetes; however, the db/db mice fed the stearic 
acid enriched diet had blood glucose levels that were lower than the db/db mice fed the 
chow diet. Interestingly, all mice, both wild-type and db/db, had increased accumulation 
of oleic acid in the liver regardless of experimental diet.  
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3.2. Methods and Materials 
3.2.1 Animals 





(db/db, n=105) mice were purchased from The Jackson Laboratory (Bar Harbor, Maine) 
at four- five weeks of age. All mice were allowed to acclimate for one week and fed ad 
libitum a commercially available rodent chow diet (Teklad Global 18% Protein Rodent 
Diet TD.2018) obtained from Harlan Laboratories (Madison, Wisconsin). Mice were kept 
on a 12-hr light/dark cycle at 25°C throughout the study. At five weeks of age, all mice 
were weighed, ear tagged, and randomly assigned to a study group. The three study 
groups were fed different diets: chow diet or one of two experimental diets (17% kcal 
stearic acid diet, Harlan Teklad TD.03459, 17% kcal oleic acid diet TD.09315). All mice 
were maintained one of these diets ad libitum for 10 weeks. Every two weeks for the 
duration of the study, metabolic measurements were performed using five mice per diet 
group per genotype. Weight, blood glucose and insulin tolerance measurements were 
taken at the start of the diet and at the endpoint in this cohort of animals. Figure 3.2.1 
shows the experimental design for this study. Animal care and housing conducted 
according to the NIH Guide for the Care and Use of Laboratory Animals. All 
experiments were approved by Institutional Animal Care and Use Committee at the 
University of Kentucky Animal Housing Facility and overseen by University of 
Kentucky veterinarians. 
3.2.2 Diets 
 Table 3.2.1 and Table 3.2.2 list the nutritional value and composition of each diet 
used in this study. The stearic and oleic acid diets used in this study contained similar 
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percentages of protein and carbohydrate whereas chow diet contained slightly more of 
total kcal from protein and 60% total kcal from carbohydrates. The fat content of each 
diet was unique. The experimental diets were custom made by Harlan Teklad using a 
modified TD.03459 diet. A Harlan Teklad nutritionist calculated all dietary nutritional 
values. 
3.2.3 Glucose Measurements and Insulin Tolerance Test 
 Insulin tolerance tests were performed every two weeks during the study on five 
mice per diet group per genotype. Mice were weighed and then fasted for four hours in a 
clean cage prior to testing. Fasting blood glucose was measured by tail prick with a 
commercially available glucometer and test strips (One Touch Ultra Glucose Monitoring 
Kit, Lifescan, Milpitas, California). Mice were injected (i.p.) with insulin (2mU/g) and 
blood glucose was measured (mg/dl) 0, 5, 10, 30, 60, 90 and 120 minutes after insulin 
injection. If blood glucose fell below 20mg/dL, mice were rescued with 200uL of 20% 
glucose solution (i.p.) and excluded from the ITT experiment. Blood glucose 
measurements were normalized to baseline measurements, and both sets of data plotted 
over time.  
3.2.4 Insulin ELISA 
 Every two weeks, collected blood from fasted animals (4 hour fast) was allowed 
to clot for 20 minutes in a vacutainer and centrifuged at 1500 X g for 10 minutes to 
isolate serum. Serum was then snap-frozen and stored at -80⁰C until analyzed. Plasma 
insulin levels were measured using a commercially available mouse/rat insulin ELISA 
(Millipore, Billerica, Massachusetts) and reported in ng/mL.  
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3.2.5 Body Composition 
 Every two weeks during the study, mouse body composition, including fat mass 
and lean mass, was determined using EchoMRI Quantitative Magnetic Resonance Body 
Composition Analyzer (Echo Medical Systems, Houston, Texas) on conscious mice (n=5 
per diet per genotype).  Conscious mice were placed into the measuring tube and the tube 
placed into the EchoMRI machine. The EchoMRI uses the distinctions in NMR 
amplitude signals of various tissues to determine mass of muscle, fat and body fluids. 
3.2.6 Oxygen Consumption 
 Every two weeks during the study, five mice per diet group per genotype were 
placed in oxygen consumption chambers for indirect calorimetry measurement. 
Metabolic rate was indirectly determined using weight, temperature and oxygen 
consumption. Conscious mice were weighed and placed in oxygen consumption 
chambers. Room air was pumped into and out of the chambers and analyzed for oxygen 
and carbon dioxide content (mL/hr) using a CWE metabolic monitoring system and 
software (CWE, Allentown, Pennsylvania). Oxygen consumption was then computed 
from these measurements using the equation VO2/weight (mL/g/hr).  
3.2.7 Gas Chromatography/Mass Spectrometry 
 Tissue, serum, and feces were collected post-mortem every two weeks during 
study. Total fatty acids were extracted from 100mg of samples using Folch method. 
Extractions were then analyzed using GC/MS. Briefly, a 1 µl sample was injected into 
the gas chromatography system (model 6890GC G2579A system; Agilent, Palo Alto, 
California) equipped with a column (J&W DB5HT capillary columns, Agilent 
Technologies) and a flame ionization detector. An Agilent 5973 network mass selective 
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detector was used to identify target peaks of individual fatty acids. First, the corrected 
peak area of the FA of interest in the sample was calculated by multiplying by the ratio of 
peak area of the internal standard in standard set and the peak area of the internal 
standard in the sample and then multiplying by the ratio of the internal standard 
concentration in standard set and sample. Second, the concentration of the FA of interest 
was calculated by multiplying the corrected area of the interest peak by the ratio of the 
interest FA in the standard and in the sample. The two-step formula used is below.  
        (
             
           
)  (
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   denotes the peak area of the fatty acid of interest in the sample. The area of the peak is 
corrected for sample variation and      denotes the corrected peak area of the fatty acid of 
interest in the sample.               and             represent the area of the internal 
standard in the standard solution and in the sample. Next, the sample concentration was 
calculated. 
            (
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3.2.8 Data Analysis  
 Values are depicted as mean + standard error and considered significant if p < 
0.05. Data were statistically analyzed using two-way ANOVA with Bonferroni correction 
or one-way ANOVA with Dunnett comparison posttest when appropriate using GraphPad 
Prism 5.01 for Windows (GraphPad Software, San Diego, California). NIS-Elements 3.0 




3.3.1 After 10 weeks on moderate fat diet, db/db mice fed stearic acid had blood 
glucose levels lower than chow fed mice. 
Fasting blood glucose levels were determined at the beginning of the moderate fat 
study (Baseline) and every two weeks during the ten week study for both WT and db/db 
mice (two week data was not collected due to fire alarm and mandatory evacuation of the 
building). These data shown in Figure 3.3.1 are for baseline and measurements taken 
after 10 weeks on diet. For WT mice on chow, stearic acid, or oleic acid diet the blood 
glucose levels did not change throughout the study. The baseline glucose levels for db/db 
mice were about 1.5-fold higher than WT mice, as expected (38). Db/db mice fed chow 
and oleic acid diets approximately doubled their blood glucose levels in ten weeks. In 
contrast, db/db mice fed stearic acid had increased blood glucose levels over baseline, but 
the level at ten weeks was significantly lower than the chow fed db/db mice.  
3.3.2 Weight and body composition remained unchanged after moderate fat feeding. 
In diabetic models, lowered blood glucose levels are usually linked to decreases 
in weight (41, 59, 83). The db/db mice placed on moderate fat diets had no changes in 
weight after ten weeks on diet (Figure 3.3.2A). The db/db mice had no changes in fat 
mass vs. baseline after ten weeks on diet (Figure 3.3.2B). Interestingly, the db/db mice 
fed stearic acid had decreased lean mass from baseline and also compared to chow and 
oleic acid fed db/db mice (Figure 3.3.2C). WT mice gained weight over the course of the 
diet study with oleic and stearic acid fed mice gaining more weight than chow fed mice 
(Figure 3.3.2A).WT mice fed oleic diet gained fat mass from baseline and more than 
mice fed chow (Figure 3.3.2B). WT mice fed chow diet gained lean mass during the 
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study (Figure 3.3.2C). These results contradict the current dietary recommendations that 
all people consume a low to moderate fat diet. Even though the WT mice had no change 
in blood glucose levels, the increase in weight may predict increased frequency of health 
problems in older individuals.  
3.3.3 Oxygen consumption was unchanged by moderate fat diet enriched in stearic 
acid. 
Increases in resting metabolic rate or activity could result in lower blood glucose 
levels without concomitant weight loss. To assess these alternate explanations, I 
measured oxygen consumption as an indirect measure of metabolic rate of the mice after 
10 weeks on diet (Figure 3.3.3). All db/db mice had similar oxygen consumption 
measurements. The moderate fat diet enriched in stearic acid had no effect on oxygen 
consumption and, by extension, no effect on metabolic rate. Therefore, the lowered blood 
glucose measurements observed in the db/db mice fed the stearic versus oleic lower fat 
diet cannot be explained by alterations in metabolic rate.  
3.3.4 Fatty acids, especially oleic acid, accumulate in the livers of WT and db/db 
mice fed 17% kcal enriched in stearic acid and oleic acid.   
The liver is a major site of fatty acid accumulation in diabetic mice. Figure 3.3.4 
illustrates that the db/db mice fed the moderate fat diets containing either stearic acid or 
oleic acid had greater accumulation of fatty acid in the liver than wild-type mice 
(*p<0.05, n=5 per diet group per genotype), as previously documented for db/db mice 
(147). Surprisingly, both the oleic and stearic acid enriched diets, but not the chow diet, 
caused fatty acid accumulation in the liver of db/db mice. The increased fatty acid 
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accumulation in the liver, especially in the oleic acid fed db/db mice, is contradictory to 
the current opinion that an unsaturated fat diet is beneficial to the diabetic condition. 
3.3.5 After feeding a moderate fat diet, insulin tolerance is unchanged in WT and 
db/db mice. 
A reduction of fat absorption and lower blood glucose may also indicate improved 
insulin tolerance. High fat feeding has shown to exacerbate insulin resistance in the 
diabetic mouse model (7, 13, 14, 16, 28, 30). Diets rich in unsaturated fat, especially oleic 
acid, and low fat diets decrease insulin resistance (16, 136, 154, 163, 170). Surprisingly, 
WT and diabetic mice had no change from baseline in insulin response after ten weeks on 
diet (Figure 3.3.5 A and B). When plotted as a percent of fasting blood glucose 
measurement, WT mice had no difference in blood glucose measurements. However, the 
db/db mice fed oleic acid diet had higher blood glucose measurements after 10 minutes 
post insulin injection (Figure 3.3.5 C and D).  
3.3.6. Plasma insulin content was similar in all diet groups.  
Following the same course as insulin sensitivity, plasma insulin levels were also 
measured after 10 weeks on diet. If insulin sensitivity was unchanged, I expected that 
plasma insulin content would also be unchanged. Indeed, I found there were no 
differences among diet groups (Figure 3.3.6). This is a surprising result because 
moderate fat diets are the benchmark for improving insulin sensitivity thereby also 




In this study, I investigated if a moderate fat diet enriched in stearic acid would 
provide protective benefits against the progression of type 2 diabetes. I found that mice 
on a moderate fat diet (17% kcal from fat) enriched in stearic acid, a saturated fat, had 
lower blood glucose levels than the standard chow fed db/db mice after ten weeks of 
feeding. Over the course of the diet study, db/db mice fed stearic acid enriched diet had 
increased blood glucose levels as compared to the baseline measurements, but when 
compared to chow and oleic fed mice, the db/db mice fed stearic acid had lower blood 
glucose levels. Normally, a decrease in weight and/or an increase in metabolic rate are 
linked to lower blood glucose levels. I found that after 10 weeks of moderate fat diet, 
weight and oxygen consumption did not change. Therefore, there was no concomitant 
change in weight or metabolic rate to account for the lower blood glucose levels in the 
db/db mice fed a moderate fat diet enriched in stearic acid. Interestingly, all mice, both 
wild-type and db/db, fed the experimental diets had increased accumulation of fatty acids 
in the liver. Since the mice fed the moderate fat diets all had similar body composition 
and oxygen consumption, the lower blood glucose level observed in the db/db mice fed 
the stearic acid diet may have been caused by a defect in absorption as I have previously 
reported with a 40% high fat diet enriched in stearic acid.  
The absorption of stearic acid in previous studies has depended on the form of the 
fat, either liquid or solid (10, 22, 75, 90). Diets enriched in a liquid form of stearic acid 
did not result in lowered fat absorption. However, the diets that were enriched in solid 
stearic acid resulted in decreased fat absorption (10). In this study, I used stearic acid in 
its natural, solid form, which would be the easiest form of stearic acid to incorporate into 
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a diet. This solid form also ensures that the fat is a pure form of stearic acid and is not 
contaminated with other fatty acids that may alter or influence our results. 
Most of the studies that involve stearic acid have been cardiovascular studies, but 
a few have evaluated the effects of saturated fats on type 2 diabetes. Berry, et. al. showed 
that mono-unsaturated fats have positive effects on insulin sensitivity in type 2 diabetes 
as long as saturated fats are kept at a minimum (16). In this study, I have shown that even 
a moderate fat diet enriched in oleic acid, a mono-unsaturated fat, promotes obesity and 
has no effect on insulin sensitivity. The oleic acid diet presented here closely aligns with 
the current USDA and AHA dietary recommendations of increasing mono-unsaturated 
fats, low saturated fats and decreased overall fat content in the diet (31).  
Oleic acid has been heralded in cardiovascular research for its ability to lower 
plasma cholesterol levels (25, 27). The mice fed oleic acid in this study had increased 
oleic acid accumulation in the liver. While liver fatty acid accumulation is not a direct 
measure of plasma lipoprotein content, it is a good indicator of plasma content since the 
liver is the storage depot for fatty acids and secretes lipoproteins (51). Accumulations of 
fatty acids in the liver have been linked to insulin resistance. In this study, I found that 
db/db mice fed a diet enriched in oleic acid did not lower blood glucose levels nor did it 
reverse insulin tolerance. Previous studies have reported diets rich in the unsaturated fat, 
oleic acid, have been shown to be beneficial in lowering blood glucose levels and 
reversing insulin intolerance in diabetic patients (16, 29, 50, 89, 90, 104, 124, 125, 154). 
This study indicates that, at least in db/db mice, oleic acid does not have the beneficial 
effects previous reported when administered in a single fat enriched diet. Additionally, 
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these results indicate that oleic acid may have detrimental effects by accumulating in the 
liver.  
In this study, the saturated fat, stearic acid, had beneficial effects on blood glucose 
levels and did not accumulate in the liver. These results support the argument that all 
dietary fats are not the same and stearic acid, a saturated fat, has beneficial effects. 
Cardiovascular studies have shown that stearic acid does not promote increases in plasma 
cholesterol levels. Whether or not this is due to defects in absorption of stearic acid is still 
unknown. However, the overall effect of stearic acid has been promising in this study as a 
potential dietary modification for treating type 2 diabetes.  
Limiting dietary fat content to less than 20% of the total kilocalories did not 
prevent an increase in blood glucose levels, a marker for the progression of type 2 
diabetes. The stearic acid fed db/db mice did not have a lower body mass than the 
baseline or chow fed diet group, but did have a decrease in lean mass. This decrease in 
lean mass may indicate that the mice were not eating enough food and/or were using 
breaking down muscle to maintain body weight. This is contradictory to the wild-type 
mice fed the stearic acid diet which increased lean mass from baseline. The oleic acid 
mice were not significantly greater in body mass at the end of the diet study than the 
chow group or the baseline measurement. Additionally, WT mice fed the experimental 
diets gained weight over the course of the diet revealing that a moderate fat diet enriched 










Figure 3.2.1: Experimental design for 17% moderate fat diet study. A total of 190 
mice, 95 wild-type mice and 95 diabetic (db/db) mice were used in these experiments. 
Mice were acclimated one week prior to the start of experimental diets and 
measurements. After the acclimation, five mice per genotype were measured for baseline 
(before diet initiation) control measurements and then euthanized for tissue processing. 
The remaining mice were assigned a diet group. Thirty mice of each genotype were 
assigned to the chow group, 30 were placed in the high fat diet enriched in stearic acid 
group, and the remaining 30 mice were placed in the high fat diet enriched in oleic acid 
diet group. After starting the diet, five mice per diet group per genotype were used for 
measurements and then euthanized for tissue collection every two weeks for the duration 




Table 3.2.1: Dietary Components 
 
 Catalog Number Protein Carbohydrate Fat 
Chow TD. 2918 18.80 53.80 17.0 
17% kcal Stearic Acid TD. 03459 19.00 64.40 16.60 





Table 3.2.2: 17% Diet Fat Composition 
Diet Chow Stearic Acid Oleic Acid 
% kcal from Fat 17.00 16.60 17.20 
 
% Stearic acid in fat 2.60 85.00 2.00 
% Oleic acid in fat 22.50 1.00 65.00 





Figure 3.3.1: A moderate fat diet enriched in stearic acid did not prevent an increase 
in blood glucose levels in diabetic mice. WT and db/db mice were fed a either a  
moderate fat diet enriched in stearic acid or oleic acid or were fed standard chow diet for 
10 weeks. After ten weeks on diet, all diabetic mice experienced an increase in blood 








Figure 3.3.2: A moderate fat diet enriched in stearic acid did not promote weight 
gain in db/db mice. After 10 weeks on diet, WT mice fed stearic acid and oleic acid 
diets had increases in weight gain (A. **p<0.01, n=5). In oleic acid fed WT mice had 
increases in fat mass from baseline. WT mice fed oleic acid also had increased fat mass 
compared to chow fed animals. (B. *p<0.05, n=5). All WT mice had increases in lean 
mass in all diet groups compared to baseline. Chow and stearic acid fed WT mice had 
higher increase in lean mass compared to oleic acid fed WT mice. Db/db mice fed stearic 
acid had lost lean mass after 10weeks of diet compared to baseline and chow and oleic 






Figure 3.3.3: A moderate fat diet does not alter oxygen consumption. Oxygen 
consumption was not changed by any diet. WT and db/db mice showed a slight and 






Figure 3.3.4: Liver Fatty Acid Accumulation.  Fatty acids accumulated in the livers of 
both the WT and db/db mice fed the experimental diets. Interestingly, in the livers of both 
WT and db/db mice, oleic acid was the major fat that accumulated, regardless of diet. 







Figure 3.3.5: Insulin Tolerance Test. Insulin tolerance remained unchanged in both WT 
(A) and db/db mice after ten weeks on diet (B).  When blood glucose was plotted as 
percent of fasting blood glucose, no differences were observed. Interestingly, in WT mice 
(C), all diet groups had lower percent of baseline blood glucose levels as compared to 
baseline. Db/db mice also showed a similar trend. Db/db baseline measurements were 





Figure 3.3.6: Plasma insulin content did not change with a moderate fat diet. 
Insulin content was measured by ELISA and no significant difference was found between 
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Chapter 4: A high fat diet enriched in stearic acid partially reversed hyperglycemia 
in db/db mice with prolonged hyperglycemia. 
4.1 Introduction 
In humans, Type 2 Diabetes Mellitus is more likely to be caused by obesity and 
lifestyle choices than genetic mutation such as the case in db/db mice. In humans, 
mutations in either the leptin protein (ob/ob) or the leptin receptor (db/db) are rare and 
are not sufficiently frequent to explain the increased rate of type 2 diabetes incidence in 
the last 50 years. Dietary influences and obesity are the largest risk factors in the 
development of type 2 diabetes. Most cases of type 2 diabetes can be directly linked to 
obesity and evaluating the amount and types of fat in the diet can offer an early treatment 
for both obesity and type 2 diabetes.  
Clinically, no treatment of diabetes begins until clinical manifestations of the 
disease are present, well after hyperglycemia is established. In many cases, uncontrolled 
hyperglycemia may be present for months to years before diagnosis and treatment begin. 
Therefore, I examined if our experimental diets would be beneficial in slowing and 
reversing the symptoms of type 2 diabetes if started after diabetic symptoms were well 
pronounced. 
I already observed the slowed progression of diabetic symptoms by the 40% kcal 
high fat stearic acid enriched diet in db/db mice. Thus, I tested if dietary stearic acid 
could rescue mice with established severe hyperglycemia. Since I already determined that 
db/db mice fed chow diet for ten weeks have a two fold increase in blood glucose levels 
from baseline, I maintained mice on chow diet before switching them to one of our 
experimental diets. In this study, I tested all four of our experimental diets in order to 
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determine: 1) if stearic acid affects blood glucose levels of mice with established 
hyperglycemia; 2) if there is a dose effect in the administration of stearic acid. Wild-type 
and db/db mice were fed the chow diet for six, eight, or ten weeks to establish 
hyperglycemia. The mice were then switched to 40% stearic acid, 17% stearic acid, 40% 
oleic acid, or 17% oleic acid diet for an additional six weeks of feeding. At the initiation 
of the diet and at the conclusion of the study, I measured fasting blood glucose, weight, 
and plasma insulin levels.  
4.2 Materials and Methods 
4.2.1 Animals 





/J (db/db, n=72) were purchased from The Jackson Laboratory (Bar Harbor, 
Maine) at four weeks of age.  Upon receipt they were acclimated for one week to baseline 
conditions of a 12-hr light/dark cycle at 25°C on an ad libitum diet of commercially 
available standard rodent chow diet (2018 Teklad Global 18% Protein Rodent Diet; 
Harlan Laboratories, Madison, Wisconsin). At five weeks of age, I weighed the mice, 
gave each an ear tag, drew blood for a baseline blood glucose measurement, and 
randomly assigned each mouse to a diet group (n=8 mice per group per genotype). The 
diets were the standard chow diet and four experimental diets (40% kcal stearic acid diet 
Harlan Teklad TD.04096, 40% kcal oleic acid diet TD.09055, 17% kcal stearic acid diet, 
Harlan Teklad TD.03459, 17% kcal oleic acid diet TD.09315). Mice were fed ad libitum. 
All mice were fed standard chow diet until 6, 8, and 10 weeks of age to establish 
hyperglycemia. The mice were then switched to one of the four experimental diets for six 
additional weeks. Figure 4.2.1 outlines the experimental design for this study. Animal 
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care and housing were conducted according to the NIH Guide for the Care and Use of 
Laboratory Animals and all experiments were approved by the Institutional Animal Care 
and Use Committee at the University of Kentucky. 
4.2.2 Diets 
Table 4.2.1, 4.2.2, and 4.2.3 list the nutritional value and composition of each diet 
used in this study. The stearic and oleic acid diets used in this study contained similar 
percentages of protein and carbohydrate whereas chow diet contained slightly more of 
total kcal from protein and 60% total kcal from carbohydrates. The fat content of each 
diet was unique.  The experimental diets were custom made by Harlan Teklad using a 
modified TD.03459 diet. A Harlan Teklad nutritionist calculated all dietary nutritional 
values. 
4.2.3 Glucose Measurements 
Blood glucose was measured at the initiation of the diet (Baseline) and again at 
the end of the diet study. Mice were weighed and then fasted for four hours in a clean 
cage prior to testing. Fasting blood glucose was measured by tail prick with a 
commercially available glucometer and test strips (One Touch Ultra Glucose Monitoring 
Kit, Lifescan, Milpitas, California). 
4.2.4 Body Weight 
Weight was measured in conscious mice at the initiation of diet and at the 
completion of the diet study (6, 8, 10week groups) using a standard portable laboratory 
scale (Ohas, Model HH320, Fisher Scientific, Pittsburgh, Pennsylvania).  
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4.2.5 Insulin ELISA 
 Collected blood from fasted animals (4 hour fast) was allowed to clot for 20 
minutes in a vacutainer and centrifuged at 1500 X g for 10 minutes to isolate serum. 
Serum was then snap-frozen and stored at -80⁰C until analyzed. Plasma insulin levels 
were measured using a commercially available mouse/rat insulin ELISA (Millipore, 
Billerica, Massachusetts) and reported in ng/mL.  
4.2.6 Data Analysis  
 Values are depicted as mean + standard error and considered significant if p < 
0.05. Data were statistically analyzed using two-way ANOVA with Bonferroni correction 
or one-way ANOVA with Dunnett’s post hoc test when appropriate using GraphPad 
Prism 5.01 for Windows (GraphPad Software, San Diego, California). NIS-Elements 3.0 
(Nikon Instruments, Elgin, Illinois) was used for islet area and staining analysis. 
4.3 Results 
4.3.1. Blood glucose levels in diabetic mice switched to a high fat diet enriched in 
stearic acid are lower than before the mice started the experimental diet. 
Since I have already determined that db/db mice fed chow diet for ten weeks have 
a two fold increase in blood glucose levels from baseline, I designed a rescue study to 
examine the effects of stearic acid and oleic acid on blood glucose levels after 
hyperglycemia is established, similar to the onset of treatment in human type 2 diabetes. 
WT and db/db mice were fed the chow diet for 6, 8, or 10 weeks to establish 
hyperglycemia. The mice were then switched to 40% stearic acid, 17% stearic acid, 40% 
oleic acid, or 17% oleic acid diet for an additional six weeks. Blood glucose levels were 
tested at the initiation of the diet (Chow) and the cessation of the diet study. Wild-type 
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mice switched from the chow diet to any of the experimental diets maintained normal 
blood glucose levels regardless of how long they were fed chow diet (Figure 4.3.1A, B, 
C).   
Db/db mice fed chow for 6 weeks and then switched to 17% oleic acid diet had 
decreased blood glucose levels compared with the baseline chow measurement (Figure 
4.3.1A). Db/db mice switched to 17% stearic acid, 40% oleic acid, and 17% oleic acid 
diets continued to have elevated blood glucose levels after switching from chow 
following 8, and 10 weeks of feeding (Figure 4.3.1A, B, C). Db/db mice switched to 
17% stearic acid diet after 6 weeks of chow feeding had decreased blood glucose 
compared to the chow baseline, 17% oleic acid, and 40% oleic acid fed mice. 
Additionally, the 40% stearic acid diet slowed and even reversed the progression of type 
2 diabetes in diabetic mice with hyperglycemia regardless of time on chow.  
4.3.2. Body weight was not changed by rescue diet intervention. 
Wild-type mice fed chow diet for 6 weeks and then were switched to 40% stearic 
acid diet had significantly decreased body weight compared to all other diet groups and 
the baseline measurements (Figure 4.3.2A). After 8 weeks of chow feeding and 
switching to 40% stearic acid diet, wild-type mice had lower blood glucose than 17% 
stearic acid, 17% oleic acid, and 40% oleic acid fed mice but not lower than baseline 
glucose measurements (Figure 4.3.2B). No change in body weight was detected in mice 
that were fed chow diet for 10 weeks before being switched to 40% stearic acid diet 
(Figure 4.3.2C).  
Diabetic mice fed chow diet for 6 weeks and then switched to 17% oleic acid and 
40% oleic acid diets had increases in body weight as compared to baseline weight 
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measurement (Figure 4.3.2A). After 8 weeks of chow diet and then switching to 40% 
stearic acid diet, db/db mice had a significant decrease in body mass compared to 17% 
stearic acid, 17% oleic acid, and 40% oleic acid diets, but no different from baseline 
measurement (Figure 4.3.2.B). Importantly, db/db mice switched from chow diet to 40% 
stearic acid diet after 10 weeks of chow feeding had a large and significant decrease in 
blood glucose levels even though their body mass did not decrease significantly 
compared to mice fed chow diet (Figure 4.3.2C). Db/db mice fed 17% stearic acid, 17% 
oleic acid, and 40% stearic acid diets had no significant changes in body weight (Figure 
4.3.2C).  
4.3.3. Plasma insulin was not changed by rescue diet. 
 Plasma insulin content was measured only in the 10 week study. There were no 
significant differences in plasma insulin content in any of the diet groups or genotypes.   
4.4 Discussion 
Dietary interventions for treating hyperglycemia have been relatively ineffective 
at maintaining lowered blood glucose for a significant duration of time. Most of these 
dietary interventions focus on weight loss as a means to also decrease blood glucose. In 
most clinical manifestations of type 2 diabetes, patients are often hyperglycemic for long 
periods of time (months to years) before seeking treatment. Diet induced obesity is linked 
to high intake of dietary fat. Combining a high fat diet with hyperglycemia may 
exacerbate hyperglycemic conditions. In this study, I examined whether a high fat dietary 
intervention in which I modified the type of fat consumed could lower blood glucose 
levels in mice with established and severe hyperglycemia. I found that a high fat diet 
(40% kcal from fat) enriched in stearic acid reduced blood glucose levels without a 
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change in weight. However, a low fat diet (17% kcal from fat) enriched in stearic acid 
had no effect on blood glucose levels in db/db mice with established hyperglycemia. 
Similarly, mice fed a low fat diet with mixed fats (normal chow diet) and mice fed a high 
fat diet enriched in oleic acid, a mono-unsaturated fat, did not reverse or slow the 
progression of hyperglycemia. The mice fed these diets continued to have high blood 
glucose levels. These data indicate that a high-fat diet enriched in stearic acid may be a 
suitable dietary intervention for treating hyperglycemia, especially in patients who have 





Table 4.2.1: Dietary Components 
 Catalog Number Protein Carbohydrate Fat 
Chow TD. 2918 18.80 53.80 17.0 
40% kcal Stearic Acid TD. 04096 17.80 42.20 40.0 
40% kcal Oleic Acid TD. 09088 17.50 41.50 41.0 
17% kcal Stearic Acid TD. 03459 19.00 64.40 16.60 





Table 4.2.2: 40% diet composition 
Diet Chow Stearic Acid Oleic Acid 
% kcal from Fat 17.00 40.00 41.00 
 
% Stearic acid in fat 2.60 86.00 2.00 
% Oleic acid in fat 22.50 <1.00 64.00 





Table 4.2.3: 17% diet composition 
Diet Chow Stearic Acid Oleic Acid 
% kcal from Fat 17.00 16.60 17.20 
 
% Stearic acid in fat 2.60 85.00 2.00 
% Oleic acid in fat 22.50 1.00 65.00 









Figure 4.2.1: Experimental design for rescue diet study. In a separate but parallel 
study to examine the effects of dietary stearic acid on adult mice with severe and 
prolonged hyperglycemia, db/db and WT mice were aged to 6 weeks, 8 weeks, and 10 
weeks of age on standard chow diet. These mice were then switched to one of the four 
experimental diets: 17% kcal stearic acid, 17% kcal oleic acid, 40% kcal diet stearic acid, 
or 40% kcal oleic acid and maintained on these experimental diets for 6 weeks. Similar 






Figure 4.3.1: A high fat diet enriched in stearic acid decreases blood glucose levels in 
db/db mice with pre-existing hyperglycemia. A. 6 weeks chow  6weeks 
experimental diet.  B. 8 weeks chow  6 weeks experimental diet. C. 10 weeks chow  





Figure: 4.3.2: Body mass during rescue diet study. A. 6 weeks chow6 weeks 
experimental diets. db/db mice switched from a chow diet to a 17% and 40% fat diet 
enriched in oleic acid have increased weight compared to baseline (chow). Both WT and 
db/db mice fed 40% stearic acid diet had decreased body weight after B. 8 weeks 
chow6 weeks experimental diets. WT and db/db mice 40% stearic acid diet had lower 
body mass than other diet groups but not lower than baseline weight. C. 10 weeks 
chow6 weeks experimental diets. Db/db mice fed 40% oleic acid diet had significantly 
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higher body mass than db/db mice fed any other diet and higher than baseline. *p<0.05, 




Figure 4.3.3: 40% high fat diet enriched in stearic acid or oleic acid has no effect on 
plasma insulin levels. Plasma insulin levels of mice placed on 40% high fat diets at ten 
weeks of age were measured after 6 weeks on diet. There were no differences in plasma 
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Chapter 5: Discussion 
 The purpose of this research was to test the hypothesis that a high fat diet 
enriched in stearic acid slows the progression of type 2 diabetes in a db/db mouse model. 
The work presented in this dissertation supports my global hypothesis that stearic acid 
has protective effects in slowing the progression of type 2 diabetes. These findings are 
novel in the field of type 2 diabetes dietary fatty acid research and may improve upon 
current dietary recommendations for diabetes patients. 
Chapter 2 examined the effects of a high fat diet enriched in stearic acid on the 
progression of type 2 diabetes in a diabetic mouse model. Using this murine model and 
experimental diet, evidence was provided that the progression of type 2 diabetes was 
slowed when mice were fed a high fat diet enriched in stearic acid during the diet study. 
Additionally, the db/db mice were protected from severely elevated blood glucose levels, 
a major factor in pancreatic beta cell failure; this protection was unrelated to weight loss 
(100). This supports the hypothesis that the effects of stearic acid are due to alterations in 
fatty acid absorption in the gut. The mechanism by which stearic acid has decreased 
absorption is unknown. However, the decreased absorption does support the idea that 
stearic acid is beneficial in slowing the progression of type 2 diabetes. In this study, I 
found that a high-fat diet enriched in stearic acid, but not a high-fat diet enriched in oleic 
acid, a monounsaturated fat, was able to lower blood glucose levels in db/db mice 
without a concomitant change in body weight, a novel finding in diabetic diet studies. 
In Chapter 3, I asked whether stearic acid has beneficial effects in a low fat diet, a 
regimen more closely aligning with current dietary recommendations (~20% kcal from 
fat). Lowering the fat content in the experimental diets from 40% kcal from fat to 17% 
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kcal from fat significantly impaired the effectiveness of the diet as compared to the 40% 
kcal experiments. Blood glucose levels in wild-type mice did not differ from those of 
db/db mice on the moderate fat diets. Db/db mice fed chow, stearic acid and oleic acid 
enriched diets all and increased blood glucose levels. This result indicates that stearic 
acid has a dose-dependent effect on blood glucose levels and additional studies are 
warranted to investigate the amount of fat absorbed in this moderate fat diet. Since stearic 
acid has no detrimental effect on cholesterol levels, it may be incorporated into the diet as 
a treatment for lowering blood glucose levels without concern for cardiovascular 
complications. I found that only a high-fat diet enriched in stearic acid was able to control 
hyperglycemia in db/db mice. Mice fed moderate-fat diets (17% kcal from fat) enriched 
in stearic or oleic acid were not as fat as the high-fat fed mice, but had blood glucose 
measurements that were higher than their baseline measurements. 
Chapter 4 extended the hypothesis that stearic acid has beneficial blood glucose 
lowering effects and focused on treating mice that had established severe hyperglycemia.  
I designed a ‘rescue’ diet study in which wild-type and db/db mice were fed chow diet for 
6, 8, or 10 weeks before being switched to one of the experimental diets. I confirmed the 
results from the first and second experiments: a high-fat diet (40%kcal from fat) lowered 
blood glucose levels without a decrease in weight; a moderate fat diet (20%kcal fat) did 
not lower blood glucose levels in db/db mice. Further I found that only a diet enriched in 
stearic acid, not the unsaturated fat oleic acid, was able to lower blood glucose levels. 
The ability of a stearic acid enriched high fat diet to slow the progression of diabetes and 
reverse hyperglycemia in db/db mice argues that risks and benefits of fats in the diet 
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depend on the species, rather than the chemical class, of fats ingested. The beneficial 
effect of stearic acid appears to be associated with a decreased absorption of dietary fat. 
5.1 Future Directions 
My first and second aims were designed to determine if stearic acid could lower 
blood glucose levels in diabetic mice and if there was a dose-dependent effect of stearic 
acid on blood glucose levels. I used direct dietary supplementation of stearic acid and 
evaluated the effects on the disease state to determine if a high-fat diet enriched in stearic 
acid, a saturated fat, slows the progression of type 2 diabetes in db/db mice. Diets 
enriched in saturated fats have been labeled as detrimental to overall health and allegedly 
linked to cardiovascular events. Previous studies have reported that dietary stearic acid 
has minimal effects on plasma cholesterol levels, unlike the saturated fat palmitic acid, 
another common dietary saturated fat, which increases LDL cholesterol. Stearic acid may 
be used as a dietary treatment option for type 2 diabetes without concern for detrimental 
cardiovascular effects. 
In the work for the first and second aims, I found there was, in fact, a dose 
dependent effect of stearic acid. Db/db mice fed stearic acid had lower blood glucose 
levels when fed a high fat diet (40% kcal from fat) enriched in stearic acid but not when 
fed a 17% kcal moderate fat diet enriched in stearic acid. Stearic acid may have worked 
more efficiently at lowering blood glucose levels in the high fat diet than in the moderate 
fat diet because the amount of fat in the diet was able to overwhelm the fat transport 
system.  
Stearic acid poses a unique problem for the fat emulsification, hydrolysis, and 
absorption pathways. Stearic acid, like many saturated fats is solid at room temperature 
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(10). Unlike saturated fats that have been tested in previous dietary studies, solid stearic 
acid is not emulsified or hydrolyzed efficiently by endogenous agents (109). To be 
absorbed from the diet, fats must be emulsified by bile salts made by the liver and stored 
in the gallbladder (143). The pancreas makes and secretes pancreatic lipase which 
enzymatically cleaves the fatty acids tails from the glycerol (143). Lipase, however, is 
water soluble and can only cleave fatty acids that are near the edge of the emulsion 
micelle (173). Although there is a large amount of pancreatic lipase in the small intestine 
ready to hydrolyze fats, it is also easy to visualize how a high-fat diet easily overwhelms 
the emulsification and hydrolytic processes. Ingesting large amounts of fat, especially 
saturated fat, requires large amounts of bile to complete emulsify the fats. A disruption in 
the fat and bile ratio leaves fat globules intact rather than emulsified in micelles (80, 
178). The intact fat globules are not absorbed across the intestinal wall and instead move 
through the digestive tract for excretion. I have shown that stearic acid is not well 
absorbed and is excreted in the feces of the mice fed a diet enriched in stearic acid. 
Importantly, the mice fed a high-fat diet enriched in stearic acid excreted more fat in the 
feces than those mice fed a high-fat diet enriched in oleic acid, an unsaturated fat that is 
emulsified and hydrolyzed efficiently (77).  
This demonstration of manipulation of the fat absorption pathway is not novel. 
The drug orlistat works by blocking pancreatic lipase thereby decreasing digestion and 
absorption of fat and increasing excretion (79). This mechanism of using a fat to block its 
own absorption and act in a manner similar to well defined pharmaceutical, orlistat, is 
novel and may have future promise in dietary treatments of type 2 diabetes instead of 
reliance on pharmaceuticals. 
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Similarly, stearic acid did not provide all the caloric value of the diet. 60% of the 
kilocalories in the diet came from protein and carbohydrate. The poor absorption of 
stearic acid from the gut eliminates the fat from providing a sufficient primary fuel 
source. Thus, the mice must utilize the remainder of the diet, the protein and 
carbohydrates, for fuel, effectively lowering the caloric content without restricting food 
consumption. The decrease in blood glucose levels did not occur until two weeks after 
the diet intervention was started indicates that the diet intervention had a compensatory 
time, during which the body, most notably the gut, was adjusting to the change in nutrient 
supply. This, together with the increase in fecal fat excretion and low liver accumulation 
of stearic acid, supports studies that have shown stearic acid may change the gut 
microflora (42, 158).  The gut microflora, the resident bacteria of the gut, is also involved 
in metabolizing diet contents. The microflora constituents can change to adjust to the 
dietary demands placed upon it. Increasing the fat content will demand for more fat-
metabolizing gut bacteria and less carbohydrate-metabolizing bacteria (32, 33). 
Examining the constituents of the gut microflora may indicate how mice were utilizing 
the diets administered to them.  
Recall that carbohydrates are the preferred fuel source and can be easily 
metabolized; however, proteins, like fat, are not as efficiently metabolized. To test if the 
mice were utilizing the other diet components in place of the fat, one may measure the 
waste product from the metabolism of protein: urea (97). Elevated levels of urea in the 
liver and urine of db/db mice on stearic acid diet compared to WT and db/db mice on 
non-stearic acid diets would indicate that the stearic acid fed mice were using proteins as 
a primary fuel source and were able to maintain their body weight by using the 
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components in the diet more efficiently than the db/db mice fed oleic acid and chow diets 
that contained fat that was easily absorbed.     
Though I found that stearic acid was not well absorbed by the mice, there is little 
doubt that the mice are absorbing some of the stearic acid from the diet. Stearic acid may 
have effects on the insulin release signaling cascade. Stearic acid, similar to other long-
chain fatty acids, acts as a cellular signaling molecule in the insulin release pathway (69, 
70). The G-protein coupled receptor, GPR40, which is expressed in the pancreatic beta 
cells, plays a role in potentiating the insulin release pathway and has a fatty acid binding 
domain (26, 95, 167). Stearic acid has the potential to bind to the fatty acid binding 
domain of GPR40 thereby activating the receptor and downstream signaling cascade 
culminating in insulin granule fusion and insulin release from the pancreatic beta cells.  
Given the mechanism outlined above, the input of stearic acid on the GPR40 
pathway should be evaluated. Steneberg et al. (164) previously showed that GPR40 
knockout mice were resistant to fatty-acid modulation of insulin secretion and 
normoinsulinemic. Additionally, GPR40 overexpressing transgenic mice were 
hypoinsulinemic and diabetic (56). My data point toward fatty-acid potentiation of insulin 
secretion and intense contribution of fatty-acid to insulin resistance though the GPR40 
pathway. 
Steneberg et al. did not control the specific fats in the diet; mice were fed either a 
high-fat, mixed fat diet or a control diet (164). To evaluate the effects of stearic acid on 
GPR40 activation, the Steneberg study could be replicated to include the stearic acid 
presented in this work. Measurements of plasma insulin, glucose tolerance and insulin 
tolerance would evaluate the effect of stearic acid on the GPR40 pathway. If stearic acid 
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influenced the GPR40 pathway, one would observe an increase in plasma insulin levels, 
no glucose or insulin intolerance. If stearic acid did not contribute to the GPR40 pathway, 
insulin levels would increase, and both glucose and insulin tolerance would decrease. 
Additionally, GPR40 content in the pancreas should also be examined. If there were no 
change in the amount of GPR40 present in the islets from WT mice, overactivation of 
GPR40 would not be likely. 
Similarly, caveolin-1, a membrane bound protein found abundantly in the 
pancreatic beta cells that has a role in insulin secretion, acts as a gate in the insulin 
granule fusion and release pathway (138). Insulin granule fusion with the plasma 
membrane is controlled by the  small Rho family GTPase, cdc42,  in complex with 
VAMP2, and by caveolin-1 (138). When associated with caveolin-1, the granules do not 
fuse with the membrane (138). However, upon glucose stimulation, caveolin-1 releases 
the inhibition on the cdc42-VAMP2, and the insulin granules fuse with the membrane to 
release insulin (138). Moreover, a fatty acid, like stearic acid, could bind to caveolin-1, 
and, via the cdc42 pathway, increase insulin secretion by releasing the inhibition of 
caveolin-1 on the insulin granules (169).  
In the pancreatic islets, fatty acids, such as stearic acid, may bind to caveolin-1 
and move the fatty acid into the cell while simultaneously releasing the inhibition from 
insulin granules. This would increase pancreatic islet fatty acid content and increase 
insulin exocytosis. To test modulation of the insulin granule pathway by stearic acid, a 
few experiments would be effective. Isolated pancreatic islets from diet treated WT and 
db/db mice would be measured for fatty acid content by GC/MS. Next, another set of 
islets would be incubated with stearic acid in the culture media. The culture media would 
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be collected and analyzed for secreted insulin content and fatty acid by ELISA and 
GC/MS, respectively. Additionally, the islets would need to be homogenized and 
analyzed for stearic acid content. If insulin content of the culture media in the islet from 
the diabetic animals increases and stearic acid content decreases, stearic acid may 
positively modulate the insulin secretion pathway by removing the inhibition of caveolin-
1 on the insulin granules. Simultaneously, stearic acid may bind to caveolin-1 for 
transport into the islets resulting in a higher stearic acid concentration inside the 
pancreatic islets. Removal of fatty acids from the culture media would ameliorate this 
effect.  
In only one cohort I observed a decrease in weight in the db/db mice fed stearic 
acid. The maintenance of weight coupled with lower blood glucose is contradictory to 
most diabetic dietary intervention studies (45, 104). The experimental diets, both stearic 
acid and oleic acid diets, had similar compositions of protein and carbohydrate 
components and only differed in the type of fat, not the amount of fat, that was added. 
The maintenance of weight in the stearic acid diet group may indicate better glucose 
uptake by the skeletal muscle. 
Another mechanism by which stearic acid may have lowered blood glucose levels 
in the diabetic mice is through improvements in skeletal muscle uptake of glucose. 
Increasing glucose uptake into the skeletal muscle would decrease blood glucose levels 
(11, 52, 128). Glucose uptake into the skeletal muscle is driven by the activation of the 
insulin receptor. Insulin binding its receptor activates a signaling cascade that moves 
more GLUT-4 glucose transporters onto the cell membrane (44). Glucose moves through 
the glucose transporter and into the muscle cell (106). Caveolin-1 also plays a role in 
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insulin receptor activation. Previous studies have reported that insulin can activate 
caveolin-1 by phosphorylation at tyrosine 14 (157). Activation of caveolin-1 has been 
reported in increase GLUT-4 translocation (36, 120). My results indicated that db/db 
mice fed a high fat diet enriched in stearic acid did not have decreased plasma insulin 
levels; therefore, the circulating insulin could bind to its receptor activating caveolin-1 to 
promote enhanced GLUT-4 translocation. Additionally, the increased level of circulating 
fatty acids may promote additional caveolin-1 to the plasma membrane. Additional 
caveolin-1 on the membrane may have the potential to further increase the translocation 
of GLUT-4 to the skeletal muscle membrane. An increased amount of caveolin-1 would 
also result in an increase in lipid deposit in the muscle cell. Immunohistological staining 
for GLUT-4 on the muscle cell surface as well as skeletal muscle lipid content identified 
by Oil Red O staining would indicate if stearic acid is promoting lower blood glucose 
levels by increasing glucose transport into the skeletal muscles.  
The work presented in this dissertation supports my global hypothesis that stearic 
acid has protective effects in slowing the progression of type 2 diabetes. These findings 
are novel in the field of type 2 diabetes dietary fatty acid research and may improve upon 














1. Atkins, Zone, Ornish, or LEARN--which diet kept weight off? The Journal of 
family practice 56: 434, 2007. 
2. A critique of low-carbohydrate ketogenic weight reduction regimens. A review of 
Dr. Atkins' diet revolution. JAMA 224: 1415-1419, 1973. 
3. Diabetes Nutrition and Complications Trial: adherence to the ADA nutritional 
recommendations, targets of metabolic control, and onset of diabetes complications. A 7-
year, prospective, population-based, observational multicenter study. J Diabetes 
Complications 20: 361-366, 2006. 
4. Glucose tolerance and mortality: comparison of WHO and American Diabetes 
Association diagnostic criteria. The DECODE study group. European Diabetes 
Epidemiology Group. Diabetes Epidemiology: Collaborative analysis Of Diagnostic 
criteria in Europe. Lancet 354: 617-621, 1999. 
5. Metabolic Consequences of Stearic Acid Relative to Other Long-Chain Fatty 
Acids, Atlanta, Georgia, November 5-6, 1993 and Chocolate in Perspective: Cocoa 
Butter, a Unique Saturated Fat, Dallas, Texas, February 9, 1994. Symposium 
proceedings. Am J Clin Nutr 60: 983S-1072S, 1994. 
6. Standards of medical care in diabetes--2011. Diabetes Care 34 Suppl 1: S11-61, 
2011. 
7. Aeberli I, Kaspar M, and Zimmermann MB. Dietary intake and physical activity 
of normal weight and overweight 6 to 14 year old Swiss children. Swiss Med Wkly 137: 
424-430, 2007. 
8. Arora SK, and McFarlane SI. The case for low carbohydrate diets in diabetes 
management. Nutr Metab (Lond) 2: 16, 2005. 
9. Astrup A, Dyerberg J, Elwood P, Hermansen K, Hu FB, Jakobsen MU, Kok FJ, 
Krauss RM, Lecerf JM, LeGrand P, Nestel P, Riserus U, Sanders T, Sinclair A, Stender 
S, Tholstrup T, and Willett WC. The role of reducing intakes of saturated fat in the 
prevention of cardiovascular disease: where does the evidence stand in 2010? Am J Clin 
Nutr 93: 684-688, 2011. 
10. Baer DJ, Judd JT, Kris-Etherton PM, Zhao G, and Emken EA. Stearic acid 
absorption and its metabolizable energy value are minimally lower than those of other 
fatty acids in healthy men fed mixed diets. J Nutr 133: 4129-4134, 2003. 
11. Baker EL, Dennis RG, and Larkin LM. Glucose transporter content and glucose 
uptake in skeletal muscle constructs engineered in vitro. In vitro cellular & 
developmental biology Animal 39: 434-439, 2003. 
12. Balas-Nakash M, Rodriguez-Cano A, Munoz-Manrique C, Vasquez-Pena P, and 
Perichart-Perera O. [Adherence to a medical nutrition therapy program in pregnant 
women with diabetes, measured by three methods, and its association with glycemic 
control]. Rev Invest Clin 62: 235-243, 2010. 
13. Batterham MJ, Garsia R, and Greenop PA. Dietary intake, serum lipids, insulin 
resistance and body composition in the era of highly active antiretroviral therapy 'Diet 
FRS Study'. AIDS 14: 1839-1843, 2000. 
14. Berglund L, Lefevre M, Ginsberg HN, Kris-Etherton PM, Elmer PJ, Stewart PW, 
Ershow A, Pearson TA, Dennis BH, Roheim PS, Ramakrishnan R, Reed R, Stewart K, 
and Phillips KM. Comparison of monounsaturated fat with carbohydrates as a 
 
101 
replacement for saturated fat in subjects with a high metabolic risk profile: studies in the 
fasting and postprandial states. Am J Clin Nutr 86: 1611-1620, 2007. 
15. Berglund L, Oliver EH, Fontanez N, Holleran S, Matthews K, Roheim PS, 
Ginsberg HN, Ramakrishnan R, and Lefevre M. HDL-subpopulation patterns in response 
to reductions in dietary total and saturated fat intakes in healthy subjects. Am J Clin Nutr 
70: 992-1000, 1999. 
16. Berry EM. Dietary fatty acids in the management of diabetes mellitus. Am J Clin 
Nutr 66: 991S-997S, 1997. 
17. Bertolino CN, Castro TG, Sartorelli DS, Ferreira SR, and Cardoso MA. [Dietary 
trans fatty acid intake and serum lipid profile in Japanese-Brazilians in Bauru, Sao Paulo, 
Brazil]. Cad Saude Publica 22: 357-364, 2006. 
18. Blundell JE, Levin F, King NA, Barkeling B, Gustafsson T, Hellstrom PM, Holst 
JJ, and Naslund E. Overconsumption and obesity: peptides and susceptibility to weight 
gain. Regulatory peptides 149: 32-38, 2008. 
19. Boardley D, and Pobocik RS. Obesity on the rise. Prim Care 36: 243-255, 2009. 
20. Bonanome A, Bennett M, and Grundy SM. Metabolic effects of dietary stearic 
acid in mice: changes in the fatty acid composition of triglycerides and phospholipids in 
various tissues. Atherosclerosis 94: 119-127, 1992. 
21. Bonanome A, and Grundy SM. Effect of dietary stearic acid on plasma 
cholesterol and lipoprotein levels. N Engl J Med 318: 1244-1248, 1988. 
22. Bonanome A, and Grundy SM. Intestinal absorption of stearic acid after 
consumption of high fat meals in humans. J Nutr 119: 1556-1560, 1989. 
23. Bravo E, Flora L, Cantafora A, De Luca V, Tripodi M, Avella M, and Botham 
KM. The influence of dietary saturated and unsaturated fat on hepatic cholesterol 
metabolism and the biliary excretion of chylomicron cholesterol in the rat. Biochimica et 
biophysica acta 1390: 134-148, 1998. 
24. Bray GA, and Popkin BM. Dietary fat intake does affect obesity! Am J Clin Nutr 
68: 1157-1173, 1998. 
25. Brink EJ, Haddeman E, de Fouw NJ, and Weststrate JA. Positional distribution of 
stearic acid and oleic acid in a triacylglycerol and dietary calcium concentration 
determines the apparent absorption of these fatty acids in rats. J Nutr 125: 2379-2387, 
1995. 
26. Briscoe CP, Tadayyon M, Andrews JL, Benson WG, Chambers JK, Eilert MM, 
Ellis C, Elshourbagy NA, Goetz AS, Minnick DT, Murdock PR, Sauls HR, Jr., Shabon 
U, Spinage LD, Strum JC, Szekeres PG, Tan KB, Way JM, Ignar DM, Wilson S, and 
Muir AI. The orphan G protein-coupled receptor GPR40 is activated by medium and long 
chain fatty acids. J Biol Chem 278: 11303-11311, 2003. 
27. Bruce JS, and Salter AM. Metabolic fate of oleic acid, palmitic acid and stearic 
acid in cultured hamster hepatocytes. Biochem J 316 ( Pt 3): 847-852, 1996. 
28. Brunner EJ, Wunsch H, and Marmot MG. What is an optimal diet? Relationship 
of macronutrient intake to obesity, glucose tolerance, lipoprotein cholesterol levels and 
the metabolic syndrome in the Whitehall II study. Int J Obes Relat Metab Disord 25: 45-
53, 2001. 
29. Bueno AA, Oyama LM, de Oliveira C, Pisani LP, Ribeiro EB, Silveira VL, and 
Oller do Nascimento CM. Effects of different fatty acids and dietary lipids on adiponectin 
 
102 
gene expression in 3T3-L1 cells and C57BL/6J mice adipose tissue. Pflugers Arch 455: 
701-709, 2008. 
30. Buettner R, Parhofer KG, Woenckhaus M, Wrede CE, Kunz-Schughart LA, 
Scholmerich J, and Bollheimer LC. Defining high-fat-diet rat models: metabolic and 
molecular effects of different fat types. J Mol Endocrinol 36: 485-501, 2006. 
31. Buse JB, Ginsberg HN, Bakris GL, Clark NG, Costa F, Eckel R, Fonseca V, 
Gerstein HC, Grundy S, Nesto RW, Pignone MP, Plutzky J, Porte D, Redberg R, Stitzel 
KF, and Stone NJ. Primary prevention of cardiovascular diseases in people with diabetes 
mellitus: a scientific statement from the American Heart Association and the American 
Diabetes Association. Circulation 115: 114-126, 2007. 
32. Cani PD, Delzenne NM, Amar J, and Burcelin R. Role of gut microflora in the 
development of obesity and insulin resistance following high-fat diet feeding. 
Pathologie-biologie 56: 305-309, 2008. 
33. Cani PD, Neyrinck AM, Fava F, Knauf C, Burcelin RG, Tuohy KM, Gibson GR, 
and Delzenne NM. Selective increases of bifidobacteria in gut microflora improve high-
fat-diet-induced diabetes in mice through a mechanism associated with endotoxaemia. 
Diabetologia 50: 2374-2383, 2007. 
34. Cerf ME. High fat diet modulation of glucose sensing in the beta-cell. Med Sci 
Monit 13: RA12-17, 2007. 
35. Cerf ME. High fat programming of beta-cell failure. Adv Exp Med Biol 654: 77-
89, 2010. 
36. Chiang SH, Baumann CA, Kanzaki M, Thurmond DC, Watson RT, Neudauer CL, 
Macara IG, Pessin JE, and Saltiel AR. Insulin-stimulated GLUT4 translocation requires 
the CAP-dependent activation of TC10. Nature 410: 944-948, 2001. 
37. Cobb TK. Effects of dietary stearic acid on plasma cholesterol levels. South Med 
J 85: 25-27, 1992. 
38. Coleman DL. Obese and diabetes: two mutant genes causing diabetes-obesity 
syndromes in mice. Diabetologia 14: 141-148, 1978. 
39. Collombat P, Xu X, Ravassard P, Sosa-Pineda B, Dussaud S, Billestrup N, 
Madsen OD, Serup P, Heimberg H, and Mansouri A. The ectopic expression of Pax4 in 
the mouse pancreas converts progenitor cells into alpha and subsequently beta cells. Cell 
138: 449-462, 2009. 
40. Connor WE. Harbingers of coronary heart disease: dietary saturated fatty acids 
and cholesterol. Is chocolate benign because of its stearic acid content? Am J Clin Nutr 
70: 951-952, 1999. 
41. Corpeleijn E, Feskens EJ, Jansen EH, Mensink M, Saris WH, de Bruin TW, and 
Blaak EE. Improvements in glucose tolerance and insulin sensitivity after lifestyle 
intervention are related to changes in serum fatty acid profile and desaturase activities: 
the SLIM study. Diabetologia 49: 2392-2401, 2006. 
42. Cowles RL, Lee JY, Gallaher DD, Stuefer-Powell CL, and Carr TP. Dietary 
stearic acid alters gallbladder bile acid composition in hamsters fed cereal-based diets. J 
Nutr 132: 3119-3122, 2002. 
43. Cummings JH, Wiggins HS, Jenkins DJ, Houston H, Jivraj T, Drasar BS, and Hill 
MJ. Influence of diets high and low in animal fat on bowel habit, gastrointestinal transit 
time, fecal microflora, bile acid, and fat excretion. The Journal of clinical investigation 
61: 953-963, 1978. 
 
103 
44. Cushman SW, and Wardzala LJ. Potential mechanism of insulin action on glucose 
transport in the isolated rat adipose cell. Apparent translocation of intracellular transport 
systems to the plasma membrane. J Biol Chem 255: 4758-4762, 1980. 
45. Davis NJ, Tomuta N, Schechter C, Isasi CR, Segal-Isaacson CJ, Stein D, 
Zonszein J, and Wylie-Rosett J. Comparative study of the effects of a 1-year dietary 
intervention of a low-carbohydrate diet versus a low-fat diet on weight and glycemic 
control in type 2 diabetes. Diabetes Care 32: 1147-1152, 2009. 
46. Deen D. Metabolic syndrome: time for action. Am Fam Physician 69: 2875-2882, 
2004. 
47. Denke MA. Role of beef and beef tallow, an enriched source of stearic acid, in a 
cholesterol-lowering diet. Am J Clin Nutr 60: 1044S-1049S, 1994. 
48. Denke MA, and Grundy SM. Effects of fats high in stearic acid on lipid and 
lipoprotein concentrations in men. Am J Clin Nutr 54: 1036-1040, 1991. 
49. Devore EE, Stampfer MJ, Breteler MM, Rosner B, Hee Kang J, Okereke O, Hu 
FB, and Grodstein F. Dietary fat intake and cognitive decline in women with type 2 
diabetes. Diabetes Care 32: 635-640, 2009. 
50. Dobbins RL, Szczepaniak LS, Myhill J, Tamura Y, Uchino H, Giacca A, and 
McGarry JD. The composition of dietary fat directly influences glucose-stimulated 
insulin secretion in rats. Diabetes 51: 1825-1833, 2002. 
51. Donnelly KL, Smith CI, Schwarzenberg SJ, Jessurun J, Boldt MD, and Parks EJ. 
Sources of fatty acids stored in liver and secreted via lipoproteins in patients with 
nonalcoholic fatty liver disease. The Journal of clinical investigation 115: 1343-1351, 
2005. 
52. Douen AG, Ramlal T, Rastogi S, Bilan PJ, Cartee GD, Vranic M, Holloszy JO, 
and Klip A. Exercise induces recruitment of the "insulin-responsive glucose transporter". 
Evidence for distinct intracellular insulin- and exercise-recruitable transporter pools in 
skeletal muscle. J Biol Chem 265: 13427-13430, 1990. 
53. Dougherty RM, Allman MA, and Iacono JM. Total and low-density-lipoprotein 
cholesterol lipoprotein fractions and fecal fatty acid excretion of men consuming diets 
containing high concentrations of stearic acid. Am J Clin Nutr 60: 1043S, 1994. 
54. Due A, Larsen TM, Hermansen K, Stender S, Holst JJ, Toubro S, Martinussen T, 
and Astrup A. Comparison of the effects on insulin resistance and glucose tolerance of 6-
mo high-monounsaturated-fat, low-fat, and control diets. Am J Clin Nutr 87: 855-862, 
2008. 
55. Ebbesson SO, Tejero ME, Lopez-Alvarenga JC, Harris WS, Ebbesson LO, 
Devereux RB, MacCluer JW, Wenger C, Laston S, Fabsitz RR, Howard BV, and 
Comuzzie AG. Individual saturated fatty acids are associated with different components 
of insulin resistance and glucose metabolism: the GOCADAN study. Int J Circumpolar 
Health 69: 344-351, 2010. 
56. Edfalk S, Steneberg P, and Edlund H. Gpr40 is expressed in enteroendocrine cells 
and mediates free fatty acid stimulation of incretin secretion. Diabetes 57: 2280-2287, 
2008. 
57. Eitel K, Staiger H, Brendel MD, Brandhorst D, Bretzel RG, Haring HU, and 
Kellerer M. Different role of saturated and unsaturated fatty acids in beta-cell apoptosis. 
Biochem Biophys Res Commun 299: 853-856, 2002. 
 
104 
58. Elhayany A, Lustman A, Abel R, Attal-Singer J, and Vinker S. A low 
carbohydrate Mediterranean diet improves cardiovascular risk factors and diabetes 
control among overweight patients with type 2 diabetes mellitus: a 1-year prospective 
randomized intervention study. Diabetes Obes Metab 12: 204-209, 2010. 
59. Esposito K, Pontillo A, Di Palo C, Giugliano G, Masella M, Marfella R, and 
Giugliano D. Effect of weight loss and lifestyle changes on vascular inflammatory 
markers in obese women: a randomized trial. JAMA 289: 1799-1804, 2003. 
60. Felton CV, Crook D, Davies MJ, and Oliver MF. Dietary polyunsaturated fatty 
acids and composition of human aortic plaques. Lancet 344: 1195-1196, 1994. 
61. Fisher JM, Wrighton SA, Calamia JC, Shen DD, Kunze KL, and Thummel KE. 
Midazolam metabolism by modified Caco-2 monolayers: effects of extracellular protein 
binding. The Journal of pharmacology and experimental therapeutics 289: 1143-1150, 
1999. 
62. Flegal KM, Carroll MD, Ogden CL, and Curtin LR. Prevalence and trends in 
obesity among US adults, 1999-2008. JAMA 303: 235-241, 2010. 
63. Foley M, Ball M, Chisholm A, Duncan A, Spears G, and Mann J. Should mono- 
or poly-unsaturated fats replace saturated fat in the diet? Eur J Clin Nutr 46: 429-436, 
1992. 
64. Frazer AC. Differentiation in the absorption of olive oil and oleic acid in the rat. J 
Physiol 102: 306-312, 1943. 
65. Fukuwatari T, Kawada T, Tsuruta M, Hiraoka T, Iwanaga T, Sugimoto E, and 
Fushiki T. Expression of the putative membrane fatty acid transporter (FAT) in taste buds 
of the circumvallate papillae in rats. FEBS letters 414: 461-464, 1997. 
66. Gabir MM, Hanson RL, Dabelea D, Imperatore G, Roumain J, Bennett PH, and 
Knowler WC. The 1997 American Diabetes Association and 1999 World Health 
Organization criteria for hyperglycemia in the diagnosis and prediction of diabetes. 
Diabetes Care 23: 1108-1112, 2000. 
67. Gilani GS, and Ratnayake WM. Trans fats: update on health effects, 
methodology, and levels in processed foods. J AOAC Int 92: 1249, 2009. 
68. Gilbertson TA, Fontenot DT, Liu L, Zhang H, and Monroe WT. Fatty acid 
modulation of K+ channels in taste receptor cells: gustatory cues for dietary fat. The 
American journal of physiology 272: C1203-1210, 1997. 
69. Goldberg RI, Smith RM, and Jarett L. Insulin and alpha 2-macroglobulin-
methylamine undergo endocytosis by different mechanisms in rat adipocytes: I. 
Comparison of cell surface events. Journal of cellular physiology 133: 203-212, 1987. 
70. Goldberg RI, Smith RM, and Jarett L. Insulin and alpha 2-macroglobulin-
methylamine undergo endocytosis by different mechanisms in rat adipocytes: II. 
Comparison of intracellular events. Journal of cellular physiology 133: 213-218, 1987. 
71. Gordon H, and Brock JF. Studies on the regulation of the serum-cholesterol level 
in man; serial serum-cholesterol determinations in active men on their ordinary diets and 
the long-term effect of certain saturated- and unsaturated-fat supplements. South African 
medical journal = Suid-Afrikaanse tydskrif vir geneeskunde 32: 397-407, 1958. 
72. Grande F, Anderson JT, Chlouverakis C, Proja M, and Keys A. Effect of dietary 
cholesterol on man's serum lipids. J Nutr 87: 52-62, 1965. 
73. Greenwood CE, and Winocur G. High-fat diets, insulin resistance and declining 
cognitive function. Neurobiol Aging 26 Suppl 1: 42-45, 2005. 
 
105 
74. Griel AE, and Kris-Etherton PM. Beyond saturated fat: the importance of the 
dietary fatty acid profile on cardiovascular disease. Nutrition reviews 64: 257-262, 2006. 
75. Grundy SM. Influence of stearic acid on cholesterol metabolism relative to other 
long-chain fatty acids. Am J Clin Nutr 60: 986S-990S, 1994. 
76. Grundy SM, Abate N, and Chandalia M. Diet composition and the metabolic 
syndrome: what is the optimal fat intake? Am J Med 113 Suppl 9B: 25S-29S, 2002. 
77. Grundy SM, and Ahrens EH, Jr. The effects of unsaturated dietary fats on 
absorption, excretion, synthesis, and distribution of cholesterol in man. The Journal of 
clinical investigation 49: 1135-1152, 1970. 
78. Guarner F, and Malagelada JR. Gut flora in health and disease. Lancet 361: 512-
519, 2003. 
79. Guerciolini R. Mode of action of orlistat. Int J Obes Relat Metab Disord 21 Suppl 
3: S12-23, 1997. 
80. Guerciolini R, Radu-Radulescu L, Boldrin M, Dallas J, and Moore R. 
Comparative evaluation of fecal fat excretion induced by orlistat and chitosan. Obesity 
research 9: 364-367, 2001. 
81. Guldstrand MC, and Simberg CL. High-fat diets: healthy or unhealthy? Clin Sci 
(Lond) 113: 397-399, 2007. 
82. Haag M, and Dippenaar NG. Dietary fats, fatty acids and insulin resistance: short 
review of a multifaceted connection. Med Sci Monit 11: RA359-367, 2005. 
83. Hauner H. Managing type 2 diabetes mellitus in patients with obesity. Treat 
Endocrinol 3: 223-232, 2004. 
84. Hedley AA, Ogden CL, Johnson CL, Carroll MD, Curtin LR, and Flegal KM. 
Prevalence of overweight and obesity among US children, adolescents, and adults, 1999-
2002. JAMA 291: 2847-2850, 2004. 
85. Hirasawa A, Tsumaya K, Awaji T, Katsuma S, Adachi T, Yamada M, Sugimoto 
Y, Miyazaki S, and Tsujimoto G. Free fatty acids regulate gut incretin glucagon-like 
peptide-1 secretion through GPR120. Nature medicine 11: 90-94, 2005. 
86. Hoenselaar R. Saturated fat and cardiovascular disease: the discrepancy between 
the scientific literature and dietary advice. Nutrition 28: 118-123, 2012. 
87. Hu FB, van Dam RM, and Liu S. Diet and risk of Type II diabetes: the role of 
types of fat and carbohydrate. Diabetologia 44: 805-817, 2001. 
88. Hummel KP, Dickie MM, and Coleman DL. Diabetes, a new mutation in the 
mouse. Science 153: 1127-1128, 1966. 
89. Hunter KA, Crosbie LC, Horgan GW, Miller GJ, and Dutta-Roy AK. Effect of 
diets rich in oleic acid, stearic acid and linoleic acid on postprandial haemostatic factors 
in young healthy men. Br J Nutr 86: 207-215, 2001. 
90. Hunter KA, Crosbie LC, Weir A, Miller GJ, and Dutta-Roy AK. A residential 
study comparing the effects of diets rich in stearic acid, oleic acid, and linoleic acid on 
fasting blood lipids, hemostatic variables and platelets in young healthy men. J Nutr 
Biochem 11: 408-416, 2000. 
91. Imaizumi K, Abe K, Kuroiwa C, and Sugano M. Fat containing stearic acid 
increases fecal neutral steroid excretion and catabolism of low density lipoproteins 
without affecting plasma cholesterol concentration in hamsters fed a cholesterol-
containing diet. J Nutr 123: 1693-1702, 1993. 
 
106 
92. Innis SM, Dyer R, Quinlan PT, and Diersen-Schade D. Dietary triacylglycerol 
structure and saturated fat alter plasma and tissue fatty acids in piglets. Lipids 31: 497-
505, 1996. 
93. Irwin T. New dietary guidelines from the American Diabetes Association. 
Diabetes Care 25: 1262; author reply 1262-1263, 2002. 
94. Isharwal S, Misra A, Wasir JS, and Nigam P. Diet & insulin resistance: a review 
& Asian Indian perspective. Indian J Med Res 129: 485-499, 2009. 
95. Itoh Y, Kawamata Y, Harada M, Kobayashi M, Fujii R, Fukusumi S, Ogi K, 
Hosoya M, Tanaka Y, Uejima H, Tanaka H, Maruyama M, Satoh R, Okubo S, Kizawa H, 
Komatsu H, Matsumura F, Noguchi Y, Shinohara T, Hinuma S, Fujisawa Y, and Fujino 
M. Free fatty acids regulate insulin secretion from pancreatic beta cells through GPR40. 
Nature 422: 173-176, 2003. 
96. Johnson PE, Lukaski HC, and Korynta ED. Effects of stearic acid and beef tallow 
on iron utilization by the rat. Proc Soc Exp Biol Med 200: 480-486, 1992. 
97. Jones ME. Amino Acid Metabolism. Annual review of biochemistry 34: 381-418, 
1965. 
98. Jornayvaz FR, Jurczak MJ, Lee HY, Birkenfeld AL, Frederick DW, Zhang D, 
Zhang XM, Samuel VT, and Shulman GI. A high-fat, ketogenic diet causes hepatic 
insulin resistance in mice, despite increasing energy expenditure and preventing weight 
gain. American journal of physiology Endocrinology and metabolism 299: E808-815, 
2010. 
99. Kahn SE. The relative contributions of insulin resistance and beta-cell 
dysfunction to the pathophysiology of Type 2 diabetes. Diabetologia 46: 3-19, 2003. 
100. Kaiser N, Leibowitz G, and Nesher R. Glucotoxicity and beta-cell failure in type 
2 diabetes mellitus. J Pediatr Endocrinol Metab 16: 5-22, 2003. 
101. Kavookjian J, Berger BA, Grimley DM, Villaume WA, Anderson HM, and 
Barker KN. Patient decision making: strategies for diabetes diet adherence intervention. 
Research in social & administrative pharmacy : RSAP 1: 389-407, 2005. 
102. Kawai T, and Fushiki T. Importance of lipolysis in oral cavity for orosensory 
detection of fat. American journal of physiology Regulatory, integrative and comparative 
physiology 285: R447-454, 2003. 
103. Keys A, Menotti A, Karvonen MJ, Aravanis C, Blackburn H, Buzina R, 
Djordjevic BS, Dontas AS, Fidanza F, Keys MH, and et al. The diet and 15-year death 
rate in the seven countries study. Am J Epidemiol 124: 903-915, 1986. 
104. Kien CL. Dietary interventions for metabolic syndrome: role of modifying dietary 
fats. Curr Diab Rep 9: 43-50, 2009. 
105. King H, Aubert RE, and Herman WH. Global burden of diabetes, 1995-2025: 
prevalence, numerical estimates, and projections. Diabetes Care 21: 1414-1431, 1998. 
106. Klip A, Ramlal T, Young DA, and Holloszy JO. Insulin-induced translocation of 
glucose transporters in rat hindlimb muscles. FEBS letters 224: 224-230, 1987. 
107. Kossoff EH, Turner Z, Bluml RM, Pyzik PL, and Vining EP. A randomized, 
crossover comparison of daily carbohydrate limits using the modified Atkins diet. 
Epilepsy & behavior : E&B 10: 432-436, 2007. 
108. Krauss RM, Eckel RH, Howard B, Appel LJ, Daniels SR, Deckelbaum RJ, 
Erdman JW, Jr., Kris-Etherton P, Goldberg IJ, Kotchen TA, Lichtenstein AH, Mitch WE, 
Mullis R, Robinson K, Wylie-Rosett J, St Jeor S, Suttie J, Tribble DL, and Bazzarre TL. 
 
107 
AHA Dietary Guidelines: revision 2000: A statement for healthcare professionals from 
the Nutrition Committee of the American Heart Association. Stroke 31: 2751-2766, 2000. 
109. Kris-Etherton PM, Griel AE, Psota TL, Gebauer SK, Zhang J, and Etherton TD. 
Dietary stearic acid and risk of cardiovascular disease: intake, sources, digestion, and 
absorption. Lipids 40: 1193-1200, 2005. 
110. Kris-Etherton PM, and Mustad VA. Chocolate feeding studies: a novel approach 
for evaluating the plasma lipid effects of stearic acid. Am J Clin Nutr 60: 1029S-1036S, 
1994. 
111. Kris-Etherton PM, and Yu S. Individual fatty acid effects on plasma lipids and 
lipoproteins: human studies. Am J Clin Nutr 65: 1628S-1644S, 1997. 
112. Kummerow FA, Zhou Q, Mahfouz MM, Smiricky MR, Grieshop CM, and 
Schaeffer DJ. Trans fatty acids in hydrogenated fat inhibited the synthesis of the 
polyunsaturated fatty acids in the phospholipid of arterial cells. Life sciences 74: 2707-
2723, 2004. 
113. Lara-Castro C, and Garvey WT. Diet, insulin resistance, and obesity: zoning in on 
data for Atkins dieters living in South Beach. The Journal of clinical endocrinology and 
metabolism 89: 4197-4205, 2004. 
114. Larsen B. National Research Council adds its voice to campaign for a more 
healthy US diet. JAMA 261: 2019-2020, 1989. 
115. Leiter EH, and Lee CH. Mouse models and the genetics of diabetes: is there 
evidence for genetic overlap between type 1 and type 2 diabetes? Diabetes 54 Suppl 2: 
S151-158, 2005. 
116. Lichtenstein AH, and Schwab US. Relationship of dietary fat to glucose 
metabolism. Atherosclerosis 150: 227-243, 2000. 
117. Lindstrom J, Louheranta A, Mannelin M, Rastas M, Salminen V, Eriksson J, 
Uusitupa M, and Tuomilehto J. The Finnish Diabetes Prevention Study (DPS): Lifestyle 
intervention and 3-year results on diet and physical activity. Diabetes Care 26: 3230-
3236, 2003. 
118. Linn T, Strate C, and Schneider K. Diet promotes beta-cell loss by apoptosis in 
prediabetic nonobese diabetic mice. Endocrinology 140: 3767-3773, 1999. 
119. Lissner L, and Heitmann BL. Dietary fat and obesity: evidence from 
epidemiology. Eur J Clin Nutr 49: 79-90, 1995. 
120. Liu J, Kimura A, Baumann CA, and Saltiel AR. APS facilitates c-Cbl tyrosine 
phosphorylation and GLUT4 translocation in response to insulin in 3T3-L1 adipocytes. 
Molecular and cellular biology 22: 3599-3609, 2002. 
121. Loison C, Mendy F, Serougne C, and Lutton C. Dietary myristic acid modifies the 
HDL-cholesterol concentration and liver scavenger receptor BI expression in the hamster. 
Br J Nutr 87: 199-210, 2002. 
122. Lorenzo C, Williams K, Hunt KJ, and Haffner SM. The National Cholesterol 
Education Program - Adult Treatment Panel III, International Diabetes Federation, and 
World Health Organization definitions of the metabolic syndrome as predictors of 
incident cardiovascular disease and diabetes. Diabetes Care 30: 8-13, 2007. 
123. Louheranta AM, Turpeinen AK, Schwab US, Vidgren HM, Parviainen MT, and 
Uusitupa MI. A high-stearic acid diet does not impair glucose tolerance and insulin 
sensitivity in healthy women. Metabolism 47: 529-534, 1998. 
 
108 
124. Lovejoy JC, Champagne CM, Smith SR, DeLany JP, Bray GA, Lefevre M, 
Denkins YM, and Rood JC. Relationship of dietary fat and serum cholesterol ester and 
phospholipid fatty acids to markers of insulin resistance in men and women with a range 
of glucose tolerance. Metabolism 50: 86-92, 2001. 
125. Lovejoy JC, Smith SR, Champagne CM, Most MM, Lefevre M, DeLany JP, 
Denkins YM, Rood JC, Veldhuis J, and Bray GA. Effects of diets enriched in saturated 
(palmitic), monounsaturated (oleic), or trans (elaidic) fatty acids on insulin sensitivity and 
substrate oxidation in healthy adults. Diabetes Care 25: 1283-1288, 2002. 
126. Ludwig DS. Diet and development of the insulin resistance syndrome. Asia Pac J 
Clin Nutr 12 Suppl: S4, 2003. 
127. Manco M, Calvani M, and Mingrone G. Effects of dietary fatty acids on insulin 
sensitivity and secretion. Diabetes Obes Metab 6: 402-413, 2004. 
128. Marette A, Richardson JM, Ramlal T, Balon TW, Vranic M, Pessin JE, and Klip 
A. Abundance, localization, and insulin-induced translocation of glucose transporters in 
red and white muscle. The American journal of physiology 263: C443-452, 1992. 
129. Martin GS, Tapsell LC, Denmeade S, and Batterham MJ. Relative validity of a 
diet history interview in an intervention trial manipulating dietary fat in the management 
of Type II diabetes mellitus. Preventive medicine 36: 420-428, 2003. 
130. Matsumura S, Mizushige T, Yoneda T, Iwanaga T, Tsuzuki S, Inoue K, and 
Fushiki T. GPR expression in the rat taste bud relating to fatty acid sensing. Biomed Res 
28: 49-55, 2007. 
131. McAuley KA, Hopkins CM, Smith KJ, McLay RT, Williams SM, Taylor RW, 
and Mann JI. Comparison of high-fat and high-protein diets with a high-carbohydrate diet 
in insulin-resistant obese women. Diabetologia 48: 8-16, 2005. 
132. Mensink RP. Effects of stearic acid on plasma lipid and lipoproteins in humans. 
Lipids 40: 1201-1205, 2005. 
133. Minehira K, and Tappy L. Dietary and lifestyle interventions in the management 
of the metabolic syndrome: present status and future perspective. Eur J Clin Nutr 56: 7 p 
following 1262, 2002. 
134. Monsma CC, and Ney DM. Interrelationship of stearic acid content and 
triacylglycerol composition of lard, beef tallow and cocoa butter in rats. Lipids 28: 539-
547, 1993. 
135. Moon JH, Lee JY, Kang SB, Park JS, Lee BW, Kang ES, Ahn CW, Lee HC, and 
Cha BS. Dietary monounsaturated fatty acids but not saturated fatty acids preserve the 
insulin signaling pathway via IRS-1/PI3K in rat skeletal muscle. Lipids 45: 1109-1116, 
2010. 
136. Muls E, and Vansant G. Clinical approaches to healthier diet modifications. Acta 
Cardiol 54: 159-161, 1999. 
137. Nettleton JA, and Katz R. n-3 long-chain polyunsaturated fatty acids in type 2 
diabetes: a review. J Am Diet Assoc 105: 428-440, 2005. 
138. Nevins AK, and Thurmond DC. Caveolin-1 functions as a novel Cdc42 guanine 
nucleotide dissociation inhibitor in pancreatic beta-cells. J Biol Chem 281: 18961-18972, 
2006. 
139. Nguyen MT, Satoh H, Favelyukis S, Babendure JL, Imamura T, Sbodio JI, 
Zalevsky J, Dahiyat BI, Chi NW, and Olefsky JM. JNK and tumor necrosis factor-alpha 
 
109 
mediate free fatty acid-induced insulin resistance in 3T3-L1 adipocytes. J Biol Chem 280: 
35361-35371, 2005. 
140. Nicklas TA, Dwyer J, Feldman HA, Luepker RV, Kelder SH, and Nader PR. 
Serum cholesterol levels in children are associated with dietary fat and fatty acid intake. J 
Am Diet Assoc 102: 511-517, 2002. 
141. Ogden CL, Lamb MM, Carroll MD, and Flegal KM. Obesity and socioeconomic 
status in children and adolescents: United States, 2005-2008. NCHS Data Brief 1-8, 2010. 
142. Paniagua JA, Gallego de la Sacristana A, Romero I, Vidal-Puig A, Latre JM, 
Sanchez E, Perez-Martinez P, Lopez-Miranda J, and Perez-Jimenez F. Monounsaturated 
fat-rich diet prevents central body fat distribution and decreases postprandial adiponectin 
expression induced by a carbohydrate-rich diet in insulin-resistant subjects. Diabetes 
Care 30: 1717-1723, 2007. 
143. Patton JS, and Carey MC. Watching fat digestion. Science 204: 145-148, 1979. 
144. Perez-Jimenez F, Lopez-Miranda J, Pinillos MD, Gomez P, Paz-Rojas E, Montilla 
P, Marin C, Velasco MJ, Blanco-Molina A, Jimenez Pereperez JA, and Ordovas JM. A 
Mediterranean and a high-carbohydrate diet improve glucose metabolism in healthy 
young persons. Diabetologia 44: 2038-2043, 2001. 
145. Pickering TG. Diet wars: from Atkins to the Zone. Who is right? J Clin Hypertens 
(Greenwich) 4: 130-133, 2002. 
146. Prasad M, Lumia M, Erkkola M, Tapanainen H, Kronberg-Kippila C, Tuokkola J, 
Uusitalo U, Simell O, Veijola R, Knip M, Ovaskainen ML, and Virtanen SM. Diet 
composition of pregnant Finnish women: changes over time and across seasons. Public 
Health Nutr 13: 939-946, 2010. 
147. Raubenheimer PJ, Nyirenda MJ, and Walker BR. A choline-deficient diet 
exacerbates fatty liver but attenuates insulin resistance and glucose intolerance in mice 
fed a high-fat diet. Diabetes 55: 2015-2020, 2006. 
148. Ravnskov U, Allen C, Atrens D, Enig MG, Groves B, Kauffman JM, Kroneld R, 
Rosch PJ, Rosenman R, Werko L, Nielsen JV, Wilske J, and Worm N. Studies of dietary 
fat and heart disease. Science 295: 1464-1466, 2002. 
149. Rendel M. Advances in diabetes for the millennium: nutritional therapy of type 2 
diabetes. MedGenMed 6: 10, 2004. 
150. Reynoso R, Salgado LM, and Calderon V. High levels of palmitic acid lead to 
insulin resistance due to changes in the level of phosphorylation of the insulin receptor 
and insulin receptor substrate-1. Molecular and cellular biochemistry 246: 155-162, 
2003. 
151. Riccardi G, and Rivellese AA. Dietary treatment of the metabolic syndrome--the 
optimal diet. Br J Nutr 83 Suppl 1: S143-148, 2000. 
152. Rosenheck R. Fast food consumption and increased caloric intake: a systematic 
review of a trajectory towards weight gain and obesity risk. Obesity reviews : an official 
journal of the International Association for the Study of Obesity 9: 535-547, 2008. 
153. Rossiter J. Atkins diet helps combat diabetes. Healthcare foodservice magazine : 
the international trade publication for the healthcare foodservice industry 10: 5, 2000. 
154. Ryan M, McInerney D, Owens D, Collins P, Johnson A, and Tomkin GH. 
Diabetes and the Mediterranean diet: a beneficial effect of oleic acid on insulin 
sensitivity, adipocyte glucose transport and endothelium-dependent vasoreactivity. QJM 
93: 85-91, 2000. 
 
110 
155. Saitou K, Yoneda T, Mizushige T, Asano H, Okamura M, Matsumura S, Eguchi 
A, Manabe Y, Tsuzuki S, Inoue K, and Fushiki T. Contribution of gustation to the 
palatability of linoleic acid. Physiology & behavior 96: 142-148, 2009. 
156. Sanders TA. High- versus low-fat diets in human diseases. Curr Opin Clin Nutr 
Metab Care 6: 151-155, 2003. 
157. Scherer PE, Lisanti MP, Baldini G, Sargiacomo M, Mastick CC, and Lodish HF. 
Induction of caveolin during adipogenesis and association of GLUT4 with caveolin-rich 
vesicles. The Journal of cell biology 127: 1233-1243, 1994. 
158. Schneider CL, Cowles RL, Stuefer-Powell CL, and Carr TP. Dietary stearic acid 
reduces cholesterol absorption and increases endogenous cholesterol excretion in 
hamsters fed cereal-based diets. J Nutr 130: 1232-1238, 2000. 
159. Sheard NF, Clark NG, Brand-Miller JC, Franz MJ, Pi-Sunyer FX, Mayer-Davis 
E, Kulkarni K, and Geil P. Dietary carbohydrate (amount and type) in the prevention and 
management of diabetes: a statement by the american diabetes association. Diabetes Care 
27: 2266-2271, 2004. 
160. Simonson DC, and DeFronzo RA. Indirect calorimetry: methodological and 
interpretative problems. The American journal of physiology 258: E399-412, 1990. 
161. Singh RB, Rastogi SS, Rao PV, Das S, Madhu SV, Das AK, Sahay BK, Fuse SM, 
Beegom R, Sainani GS, and Shah NA. Diet and lifestyle guidelines and desirable levels 
of risk factors for the prevention of diabetes and its vascular complications in Indians: a 
scientific statement of The International College of Nutrition. Indian Consensus Group 
for the Prevention of Diabetes. J Cardiovasc Risk 4: 201-208, 1997. 
162. Siri-Tarino PW, Sun Q, Hu FB, and Krauss RM. Meta-analysis of prospective 
cohort studies evaluating the association of saturated fat with cardiovascular disease. Am 
J Clin Nutr 91: 535-546, 2010. 
163. Soriguer F, Esteva I, Rojo-Martinez G, Ruiz de Adana MS, Dobarganes MC, 
Garcia-Almeida JM, Tinahones F, Beltran M, Gonzalez-Romero S, Olveira G, and 
Gomez-Zumaquero JM. Oleic acid from cooking oils is associated with lower insulin 
resistance in the general population (Pizarra study). Eur J Endocrinol 150: 33-39, 2004. 
164. Steneberg P, Rubins N, Bartoov-Shifman R, Walker MD, and Edlund H. The FFA 
receptor GPR40 links hyperinsulinemia, hepatic steatosis, and impaired glucose 
homeostasis in mouse. Cell metabolism 1: 245-258, 2005. 
165. Steyn NP, Mann J, Bennett PH, Temple N, Zimmet P, Tuomilehto J, Lindstrom J, 
and Louheranta A. Diet, nutrition and the prevention of type 2 diabetes. Public Health 
Nutr 7: 147-165, 2004. 
166. Storm H, Thomsen C, Pedersen E, Rasmussen O, Christiansen C, and Hermansen 
K. Comparison of a carbohydrate-rich diet and diets rich in stearic or palmitic acid in 
NIDDM patients. Effects on lipids, glycemic control, and diurnal blood pressure. 
Diabetes Care 20: 1807-1813, 1997. 
167. Tomita T, Masuzaki H, Noguchi M, Iwakura H, Fujikura J, Tanaka T, Ebihara K, 
Kawamura J, Komoto I, Kawaguchi Y, Fujimoto K, Doi R, Shimada Y, Hosoda K, 
Imamura M, and Nakao K. GPR40 gene expression in human pancreas and insulinoma. 
Biochem Biophys Res Commun 338: 1788-1790, 2005. 
168. Tonekaboni SH, Mostaghimi P, Mirmiran P, Abbaskhanian A, Abdollah Gorji F, 
Ghofrani M, and Azizi F. Efficacy of the Atkins diet as therapy for intractable epilepsy in 
children. Archives of Iranian medicine 13: 492-497, 2010. 
 
111 
169. Trigatti BL, Anderson RG, and Gerber GE. Identification of caveolin-1 as a fatty 
acid binding protein. Biochem Biophys Res Commun 255: 34-39, 1999. 
170. Vassiliou EK, Gonzalez A, Garcia C, Tadros JH, Chakraborty G, and Toney JH. 
Oleic acid and peanut oil high in oleic acid reverse the inhibitory effect of insulin 
production of the inflammatory cytokine TNF-alpha both in vitro and in vivo systems. 
Lipids Health Dis 8: 25, 2009. 
171. Vessby B, Uusitupa M, Hermansen K, Riccardi G, Rivellese AA, Tapsell LC, 
Nalsen C, Berglund L, Louheranta A, Rasmussen BM, Calvert GD, Maffetone A, 
Pedersen E, Gustafsson IB, and Storlien LH. Substituting dietary saturated for 
monounsaturated fat impairs insulin sensitivity in healthy men and women: The 
KANWU Study. Diabetologia 44: 312-319, 2001. 
172. Wagh A, and Stone NJ. Treatment of metabolic syndrome. Expert Rev 
Cardiovasc Ther 2: 213-228, 2004. 
173. Winkler FK, D'Arcy A, and Hunziker W. Structure of human pancreatic lipase. 
Nature 343: 771-774, 1990. 
174. Wu YH, Li XJ, Li HL, Wang Y, Zhang XE, Ke L, and Zhang XX. [A study on 
the mechanism of islet cell insulin resistance in high-fat-diet obese rats]. Zhonghua yi xue 
za zhi 85: 1907-1910, 2005. 
175. Yoneda T, Saitou K, Asano H, Mizushige T, Matsumura S, Eguchi A, Manabe Y, 
Tsuzuki S, Inoue K, and Fushiki T. Assessing palatability of long-chain fatty acids from 
the licking behavior of BALB/c mice. Physiology & behavior 2009. 
176. Young DR, Shapira J, Forrest R, Adachi RR, Lim R, and Pelligra R. Model for 
evaluation of fatty acid metabolism for man during prolonged exercise. Journal of 
applied physiology 23: 716-725, 1967. 
177. Zhang XH, Sun CH, Wang SR, Wang XC, and Zhao L. [Effects of different diet 
composition after weaning on the obesity in rats induced by high-energy diet]. Wei Sheng 
Yan Jiu 34: 439-441, 2005. 
178. Zhi J, Melia AT, Guerciolini R, Chung J, Kinberg J, Hauptman JB, and Patel IH. 
Retrospective population-based analysis of the dose-response (fecal fat excretion) 
relationship of orlistat in normal and obese volunteers. Clinical pharmacology and 








Valerie Lynn Reeves 
Department of Physiology 
College of Medicine 
University of Kentucky 
Lexington, KY, U.S.A. 
 
 




Aug 2003- May 2007 Austin Peay State University 
Bachelors of Science in Biology  
Aug 2007-April 2012 University of Kentucky 
Doctoral Candidate in the Department of Physiology.  First year in 
the Integrated Biomedical Science program (IBS) 
 
Research Experience 
Aug 2005- Apr 2006 Independent Study Research in the lab of Dr. Sergei A. Markov 
(Department of Biology, Austin Peay State University)  
Investigated biological hydrogen production by E. coli. 
Aug 2007- Oct 2007 IBS Research Rotation in the laboratory of Dr. Susan Smyth 
(Department of Physiology, University of Kentucky) 
Examined the role of signaling targets in platelet adhesion. 
Oct 2007- Dec 2007 IBS Research Rotation in the laboratory of Dr. Craig Miller 
(Department of Microbiology, Immunology and Molecular 
Genetics, University of Kentucky) 
Studied the role of TNFβ in herpes simplex I virus. 
Jan 2008- May 2008 IBS Research Rotation in the laboratory of Dr. Eric Smart 
(Department of Physiology, University of Kentucky) 
Investigated caveolin-1 localization and extraction in various 
murine tissues. 
May 2008- Aug 2010 Graduate Student in the laboratory of Dr. Eric Smart (Department 
of Physiology, University of Kentucky) 
Investigated the role of dietary stearic acid in alleviating 
hyperglycemia associated with type 2 diabetes. 
Aug 2010- Apr 2012  Doctoral Candidate under the direction of Dr. David C. Randall 
and Dr. Timothy S. McClintock (Department of Physiology, 
University of Kentucky) 
The role of dietary stearic acid in alleviating hyperglycemia 






 Human Physiology 
 Principles of Systems, Cellular, and Molecular Physiology  
 Biomolecules and Metabolism  
 Cell Biology  
 Experimental Genetics  
 Biomolecules II  
 Cell Signaling  
 Integrated Biomed Systems  
 Seminar Tutorial in Physiology 
 Graduate Seminar in Physiology  
 Ethics in Scientific Research 
 Grant-writing Workshop 
 
Publications 
Reeves VL, Thomas CM, Smart EJ. 2010. Lipid Rafts, Caveolae and GPI-Linked 
Proteins. Caveolins and Caveolae: Roles in Signaling and Disease Mechanisms. Editors: 
Jasmin, JF and Lisanti, ML.  
 
Reeves VL, Thomas CM, McClintock, TS, Randall DC. 2012. Dietary fat absorption and 
the effects on blood glucose in diabetic (db/db) mice. American Journal of Physiology - 
Metabolism (in preparation) 
 
Thomas, C.M., Reeves, V.L., Bhatnagar, S., Goulding, D.S., Sudduth, T.S., Randall, 
D.C. 2012. A diet enriched in stearic acid inhibits the development of diabetic 
cardiomyopathy in db/db mice. (in preparation) 
 
Presentations 
2008 – 2009 Physiology Guttman Seminar Series  
Fall 2009 Physiology Departmental Seminar 
Spring 2010 Physiology Departmental Seminar 
April 2012 Physiology Departmental Defense Seminar  
 
Abstracts and Poster Presentations 
Reeves, VL, Smart EJ. 2009. The effects of fatty acids on insulin secretion. FASEB J. 
April 2009; 23:990.34. Experimental Biology 2009. 
 
Reeves, VL, Smart EJ, McClintock TS, Randall DC. 2010. A link between lower blood 
glucose and dietary stearic acid intake in diabetic mice. Published online December 2010. 
Keystone Symposium, Keystone, CO. January 2011.  
 
Reeves, VL, Thomas, CM, McClintock, TS, Randall, DC. 2011. A link between lower 
blood glucose and dietary stearic acid intake in diabetic mice. University of Kentucky 




Reeves, VL, Randall, DC. 2011. Dietary Fat and Type 2 Diabetes: The Good, the Bad 
and the Ugly. Barnstable-Brown Diabetes and Obesity Research Day, Lexington, KY. 
May 2011 
 
Reeves, VL, Randall, DC. 2011. A Diet Enriched in Stearic Acid Slows the Progression 
of Type 2 Diabetes in Mice. Gill Heart Research Day, Lexington, KY. October 2011 
 
Awards and Honors 
2007-2012 Graduate Research Assistantship, Integrated Biomedical Sciences 
Program, University of Kentucky 
2009  University of Kentucky Graduate School Travel Award  




2010- Present  Adjunct Faculty  
Bluegrass Community and Technical College, Lexington, KY 
BIO 130: Aspects of Human Biology lecture instructor, BIO 137: 
Anatomy and Physiology I lecture and laboratory instructor, BIO 139: 
Anatomy and Physiology II, laboratory instructor 
2009-2010 Student Leader  
University of Kentucky, Department of Physiology Teaching, Education 
and Mentoring (TEaM). Student run organization that focuses on 
providing an environment to explore career options by inviting speakers in 
all science-based fields, hosting workshops to complete teaching 




2007 - Present  American Association for the Advancement of Science (AAAS) 
2010 - Present  American Diabetes Association 
2012 – Present American Heart Association 
2011 – Present American Physiological Society  
2011 – Present Graduate Women in Science, Bluegrass Chapter (Beta Chi) 
